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The BUFFALO 
CASING APPLIER 


DOUBLE stuffing capacity! 

















No other sausage room accessory offers more 
saving in time than the BUFFALO CASING 
APPLIER. In hundreds of plants it is so speed- 
ing the operation of drawing delicate casings 
onto the stuffing tube that one man does the 
work of two... with less fatigue. 


It is simple to operate...the operator merely 
starts the end of the casing over the tube, 
gently brings the revolving cork wheels of 
the applier down on the tube and in one sec- 
ond the casing is rolled neatly onto the tube 
ready for filling. 





The Casing Applier is easily mounted to the 


ceiling and, when not in use, is raised out of 
mr the way. 











Our catalog describes and illustrates the Cas- 
ing Applier in detail. Shall we send you a 
free copy? 


JOHN E. SMITH'S SONS CO. 


Many installations prove that the 50 Broadway Buffalo, New York 
Buffalo Casing Applier actually doubles 


the amount of sausage stuffed Sales and Service Offices in principal cities 
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HOW WILL MY 
COMPANY BENEFIT BY 
ADOPTING AN ANCHOR 
HOCKING GLASS PACKAGE, 

MR. CARROLL ? 





First, a full line of finest crystal and amber standardized glass 
containers to choose from—narrow and wide mouth, plain round 
and large size jars, wide mouth pails, vegetable and fruit jars, jugs 
and bottles—all uniformly strong, safe and economical to handle. 
Second, fourteen metal and molded closure types, assuring a closure 
hest suited to your specific packaging needs. Third, more efficient, 
“ordinated service from one source of supply. Fourth, Experimental 
and Research Laboratories to give you special assistance. Fifth, an 
Engineering Division to help you set up production lines. Sixth, a 
business organization whose years of service assure you of a 
iependable and reliable source of supply. Seventh, practical 


tounsel always available from experienced field representatives. 


“Meet Corliss Archer’’ every Saturday afternoon, entire coast-to-coast network CBS 





YOU GT === 
SEVEN — 


IMPORTANT 























W. P. CARROLL, one of Anchor Hocking’s ablest 
and most popular men, has been a member of the 
Anchor Hocking family for 17 years. 
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GLASS & CAPS 
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lha’s FOOT SPLITTER 





TALOG NO. 485 CATALOG NO. 233 


Hand Operated Pig’s Foot Splitter 


Be. For hand operation the Globe pig's foot splitter 
shown at the right will give excellent results. 
Mounted on a heavy maple block, this unit is 


erall height eeces 6 intended for use when only a small amount of 
seca 2 splitting is done. Light enough to be portable— 
(standard splash- strongly built with tool steel blade. 


proof ball bearing Specifications 
motor) 


of splitting 
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HE GLOBE COMPANY 


0 S. PRINCETON AVENUE CHICAGO 9, ILLINOIS 
TKING INDUSTRY WITH EXPERTLY DESIGNED EQUIPMENT 
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Smoked and cooked meat wrappers 

Sliced bacon wrappers and hotel packs 

Wrappers for fresh pork loins 

Lard carton liners 

Wrappers for green hams and bellies for the freezer 
Inner wrappers for cooked hams 

Spiced ham can liners 


Tamale wrappers 

Barrel liners 

Ham jackets 

Box liners 

Export lard box liners 

Sausage wrappers and box liners 


MADE BY 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 
PARCHMENT . KALAMAZOO 939 . MICHIGAN 
BRANCH PLANTS IN PHILADELPHIA, PA., AND HOUSTON, TEXAS 
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BALANCED TEAMWORK 


Shooting the straightaways—banking the turns— 
streaking down the icy mountain side like greased 
lightning takes team work. 

Balanced team work makes dextrose sugar the win- 
ner, too. A fine product; consistent, truthful adver- 
lising; cooperation by food manufacturers and dis- 


Dextrose advertising appears regu- 
larly in leading national magazines; 
millions listen to dextrose radio 
advertising. That's why intelligent, 
nutrition-minded Americans are de- 
manding food rich in dextrose. 
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CERELOSE (js DEXTROSE 
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tributors; acceptance by intelligent consumers; these 
four balanced factors make up the dextrose team. 

Dextrose in your products gains a lasting position 
with your customers—for consumers today know 
that dextrose on the label means genuine food 
energy in the product. 


Tune in 
STAGE DOOR CANTEEN 


Every Friday 9:30 to 10:00 P.M., C.W.T. 


Columbia Network, Coast-to-Coast 


CORN PRODUCTS SALES COMPANY 
333 NORTH MICHIGAN AVE, CHICAGO 1, ILL. 





As men, we might all like to be on the firing 
line—where many employees formerly de- 
voted to the service of “Liquid” customers 
already are. Our skilled craftsmen beyond 
the age of active service and irreplaceable 
men are building the firing line equipment 
to “pass the ammunition.” These men are 
building such units as the smooth auto- 
matic ammunition hoists which serve the 


x k * 


Official U. S. Navy Photograph 


Navy’s 16-inch guns. One job means glory, 
the other service—and the glory is always 
greater, the service simply essential. 

While we only “‘pass the ammunition” 
it helps to move us toward the end, when 
our skills and men turn gladly back to 
the needs of Liquid customers. They will 
serve you, all the better for the discipline, 
and the experience. 


2.2 





THE LIQUID CARBONIC CORPORATION 
3110 S. Kedzie Avenue, Chicago 23, Illinois 
Branch Offices in Principal Cities of the United States and Canada 


Manufacturers of Carbonic and industrial Gases, ‘‘Liquid’’ Soda Fountains, Bottiers’ and 
Brewers’ Machinery, “‘Red Diamond” Dry Ice, ice Cream Cabinets, Extracts and Flavors 
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Buy MORE War Bonds now 
so you can buy even better 


GAYLORD BOXES 
in the future 





GAYLORD CONTAINER CORPORATION, General Offices: SAINT LOUIS 
CORRUGATED AND SOLID FIBRE — Also Gaylord Folding Cartons ... Grocery Bags and Sacks... Kraft and Specialties 
New York e Chicago « San Francisco e Atlanta ¢« New Orleans ¢ Jersey City « Seattle ¢ Indianapolis 
Houston e Los Angeles « Oakland e Minneapolis ¢ Dallas ¢ Jacksonville « Columbus « Tampa 


Fort Worth e Detroit * Cincinnati « Des Moines « Oklahoma City ¢ Portland ¢ Greenville 
San Antonio ¢« Memphis « Kansas City « Milwaukee ¢ Begalusa « Weslaco * Greensboro 
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ON BATTLE FRONTS . . . 


More than 300,000 Dodge-built 
Army vehicles have been built. 
Thousands are on battle fronts all 
over the world. These dependable 
“battle wagons” transport tremen- 
dous quantities of troops, guns, 
ammunition. and war supplies. 





IT'S A LONG WAY...TO THE Last mite 
OF A DEPENDABLE 








BUY WAR BONDS 








meine os ¥ 


aM es ; : ; % 
ON THE HOME FRONT... } = NE he 


Thousands of DODGE DEALERS oli fi Bed = 4 
over America are ready, willing ’ = ; = 

and equipped to see that YOU get 
the last usable mile of essential 
transportation from your depend- 
able Dodge car, your Plymouth 
car, or Dodge Job-Rated truck. 
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TUNE IN MAJOR BOWES, CBS, 
THURSDAY, 9 P.M... E.W.T. 
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raven DECALS 


I srenine 


TRADEM {RAS 
nuMeERAL® 
picToRIALs 
gafeTY SIGNS 
LICENSE DATA 


Improve Wartime Track Appearance with 
MEYERCORD DECALS 


Pre-war trucks, poorly groomed, look twice as old! It’s easy to im- 
SEND FOR TRUCK DECAL prove appearance and add to the merchandising mileage value of 
y ) / your equipment with durable, weather-tested Meyercord Truck 
ISUALIZER... Ee: Decals. They’re used on America’s leading fleets. Trademarks, 
Visualizer contains outline diagrams of product reproductions, lettering and pictorials can be reproduced 
ey tyes cabs, rear doors. tops. visors, in any colors or size. Fast ‘‘overnight”’ application saves time and 
Is ve . " . . . - 
i .. Ser chstehing and ap handpainting cost . . . regardless of the size of your fleet. Free tech- 
Fanging trademarks, lettering, etc. Also ‘ ota q ee - ‘ 
includes important data describing the nical and designing service. Write for complete details. 
Most effective use of the free advertising 
Space on your trucks. Address requests 


to Department 38-2. Buy More War Bonds...and then KEEP THEM! 


THE MEYERCORD CO. 


World’s Leading Decalcomania Manufacturer 


5323 WEST LAKE STREET ° CHICAGO 44, ILLINOIS 


12, 1944 
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Now’s the Time to 


CASH IN ON SAUSAGE... 





SAS 


and ARMOUR’S NATURAL CASINGS 
will help you do it! 

























Today, sausage is in the limelight. Rationing and short- 
ages of many cuts of meat have given sausage an in- 
creasingly important place on the American dinner 
table. 

You can cash in on this new demand for sausage... 
and Armour’s Natural Casings will help you do it. 





These fine casings give sausage the firm, appetizing 
appearance that means extra sales appeal in the meat 
case. And they help seal in the fresh goodness of 
sausage... provide real protection against drying out. 





There’s an Armour Natural Casing for virtually 
every type of sausage... uniformly graded, carefully 
inspected. 

We think we can help you cash in on the national 
demand for fine sausage. 


brmour and Company 
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lV. THE INDUSTRY'S POST-WAR 
JOB AND OPPORTUNITIES 


By CLAUDE R. WICKARD 
U. S. Secretary of Agriculture 


HE war has clearly demonstrated that when the peo- 

ple of this nation have more money to spend, they 
want to buy more meat. This desire on the part of 

he consumer to eat well, provided he can afford it, touches 
he very heart of some of the main points which need to be 
wnsidered by the meat industry, as well as other food proc- 

sors, in planning for the post-war period. 

Thus, one of the primary considerations in projecting 
ans for after the war is the matter of consumer purchas- 





able to afford to buy more meat or other processed meat 
oducts. A second but no less vital field for study by the 
wat industry is in planning, research, and experimental 
ork aimed at putting on the market the kinds and grades 
i products with the highest possible consumer acceptance, 
tsuch prices as will create and utilize the fullest possible 
iemand. A third topic which demands a place in any cal- 
ations, by the meat industry, on the post-war outlook 
s that of foreign markets. 

While no one can assume exactly the details of these and 
her potential problems, that does not hinder the meat 
Mdustry from attempting to chart the broad course, and 
ertain alternate paths, it expects to pursue. In order for 
he industry to be able to come to grips with its problems, 
tis absolutely essential that thought be given, ahead of 
ime, to the issues that may loom on the post-war horizon. 
iis will require some exploratory thinking into conditions 
s they are likely to be, rather than relying too heavily 
pon the patterns which prevailed in the prewar years, or 
Mose how existing. 





















Nate of Post-War Domestic Economy 


The first and primary point for consideration is the 
tatus of the domestic economy that is likely to prevail in 
“4s country after the war is over. The meat industry, as 
tlas other businesses, is vitally concerned with the level 

employment in this country, for example. If wide- 

“tad unemployment should stalk the nation for any con- 
urable period of time, there is little likelihood that the 
Beat industry could find anything like a full domestic 
market for its products after the period of emergency war 
















OW ABOUT 





yw power—whether or not the rank and file consumer will . 


WHEN AND HOW WILL 
WAR REGULATION END? 


When and how will government restrictions on 
construction and the purchase of supplies and 
equipment be relaxed? Will control over meat 
prices and distribution be continued after the de- 
feat of Germany—into the post-war years? 

What is the government’s policy toward termina- 
tion of contracts for supplying meat for the armed 
forces and the FSCC? How will authorities dis- 
pose of government-owned stocks of meat products? 

Although absolutely definite answers are not 
available at present, C. B. Heinemann, jr., special 
representative of The National Provisioner, will 
present authoritative Washington views on these 
questions in the fifth article in the Provisioner’s 
post-war planning series, to appear on February 19. 


Dost War Panny 











relief is over abroad. On the other hand, if the national 
income could be maintained within a range of 120 to 140 
billion dollars, there is every reason to believe that the 
domestic market for meat and meat products would be 
much stronger than in any peacetime period in history. 

The war has shown that the more money. city people 
make, the more they spend on food. Also, it has been 
shown that meats are among the foods affected most by 
salary changes. For example, let’s compare the meat- 
purchasing scale of families at the $3,500 level and at the 
$1,250-income level. The family with the $3,500 income 
eats half again as much meat as the one with a $1,250-a- 
year income. Thus, it is easy to see that the income level, 
not only for the nation as a whole, but also for various 
salary groups, will have a very great influence on the de- 
mand for meat products after the war. 


Consumption of meat depends on income of the pur- 
chasers, the price of meat, and the competition furnished 
by competing products. The demand for meat has gone 
up substantially during the war principally because low 
income groups have had more money to spend and conse- 
quently have spent more on meat. The problem is to main- 
tain income at a level which will enable those who are normally 
in the low income groups to continue to purchase meat when 
the war is over. 

It is estimated that consumers would buy 25 per cent 
more meat than will be available under rationing this year. 
However, it should be noted that the per capita consump- 


SS aT ee 


= 


tion of meat in the U. S. is higher now than was the aver- 
age 1935-39 consumption. 

Of course, one of the big factors for the packing industry 
te consider is the matter of conducting research into oper- 
ating and distribution practices with the aim of making 
more and better meat products available to more cus- 
tomers at lower costs. It is my belief that much can be 
done along these lines which would create an increase in de- 
mand for meat products. A further reduction in costs not 
only by the processor but by the farmer, through greater 
operating efficiency, would be an effective means of ex- 
panding consumption. Aside from improving present 
operations, there is the ever-present challenge to develop 
new and improved methods of processing and distributing 
meat and its products. 


Improvement of the products marketed would involve 
increased attention to standardization, grading, sanita- 
tion, and other factors which contribute to high quality 
products. Virtually all meats are graded now in compli- 
ance with OPA orders. There will be a definite need to 
maintain and standardize grading in the post-war period. 
In addition to specialty grades, there will be a demand for 
grades which fit into the broad demand of a wide range of 
income groups. 

There appears to be a bright future for specialty prod- 
ucts such as boneless meat, canned luncheon meats, and 
other specialties which please the public’s taste and are 
easy to store and serve. Of course, here again the price fac- 
tor figures largely in the degree of acceptance of these 
products by the public in general. 

Also, the meat industry will find it advantageous to en- 
courage the maintenance of the high standard of federal 
meat inspection which is now recognized throughout the 
world as the best. 


Dehydrated Meat Has Doubtful Future 


Dehydration of meat has been employed on a rather ex- 
tensive scale during the war. The necessity for conserving 
shipping space has contributed largely to the present ex- 
tent of dehydration. The degree to which demand will 
continue for this product in the postwar period is prob- 
lematical. 


It is a well-established fact that the type of product the 
meat-processing industry prepares for the consuming pub- 
lic determines to a large extent the type of production to 
which farmers adhere. For example, this boils down to the 
fundamental question of whether the farmers will be pro- 
ducing a meat-type hog or a lard-type hog in the postwar 
period. If farmers find it advantageous to feed the hogs to 
heavier weights, which include a lot of fat, they naturally 
will produce that kind of animal. If they find that there is 
a premium so far as price is concerned on the meat-type 
animals and on the lighter weights of hogs, they will swing 
to meat-type animals and market their hogs at weights 
which will produce leaner cuts. 

Likewise, if cattlemen find a continuance of the prewar 
trend toward lighter cuts of beef, more of them will shift 
toward a cow-and-calf production basis. Thus, the prefer- 
ence for feeding calves and yearlings as compared with 
older cattle, prevalent before the war, will again become 
apparent in the feeder cattle market. 


As for the prospective livestock production in the more 
immediate future, indications are that there will be some 
reductions in livestock numbers during 1944. Meat pro- 
duction in 1944 is expected to be considerably larger than 
in 1943, reflecting the record size of the 1943 pig crop, the 
very large number of cattle on farms, and a less favorable 
feed situation than has existed in the past few years. Hog 
slaughter may exceed 100 million head in 1944, compared 
with a slaughter of 90 million head in 1943. Cattle 
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slaughter also is likely to be substantially larger than 
17 million head slaughtered last year. 

What happens to livestock numbers in 1945 dep 
upon the feed supply and to a certain extent, the} 
situation. This country is now dipping into its feed » 
serves to the extent that by the end of the 1943-4, 
marketing year it is expected that carryover feed sup, 
will be lower than for the past several years. Should» 
tle numbers continue high in 1944, indications are 
heavy marketing of breeding stock will start in 1945, ¢y 
tlemen have an opportunity to help out on the meats 
tion now, when the nation is so much in need of beef 
hides, rather than to wait until later when they can » 
guess at what the requirements might be. 


It is generally considered that, from the standpoint 
feed supply and other considerations, cattle num 
should level off at somewhere around 75 million head, ¥ 
are now too high on cattle numbers considering long-i 
carrying capacity of the range and the prospective fs 
supply. While there is a need to adjust inventory tp 
carrying capacity of the range, it should be borne jn mj 
that livestock numbers probably are not too high ify 
present rate of income were to be maintained. 


Our Responsibility Toward Europe 


In the postwar period it is not likely that we will exp 
beef in any appreciable volume. It is possible that 
might export considerable amounts of pork and lard, 
importance of maintaining inspection on a basis insur 
acceptance by foreign countries should not be overlook 

The question frequently is raised concerning ou 
sponsibility in supplying meat to the devastated countri 
of Europe. I am sure that this country will continue 
contribute toward helping to alleviate starvation ineide 
to war, as will others of the United Nations. Accordings 
present allocations, our allies, Red Cross, and U. S. Tem 
tories are to get about 12 per cent of our total allocal 
meat supply in 1944. It is doubtful whether much mo 
meat could be made available for relief purposes witho 
cutting further into civilian supplies. There are estimate 
which show that if the principal meat-producing countn 
of the United Nations were to reduce their present me 
consumption by 20 per cent, that would increase the 
tity of meat available for export by about three-fourth 
The question of whether or not this would be practicable 
one that the United Nations individually and collective 
will have to decide. 


The 1944 allocation to civilians in this country, than 
to the production efforts of the livestock and meat ind 
try, is equivalent to approximately 132 lbs. per capita 
the year on a dressed weight basis, compared with thep 
war 1935-39 average of about 126 Ibs. The allocation? 
all claimants for 1944 is about 2414 billion lbs. 


With regard to the need for fats, both in this count 
and our shipments abroad, indications are that large su? 
plies will be needed both for the domestic front and for fo 
eign shipments for the next two or three years. After ti 
time it is anticipated that the European demand for 
fats and oils will fall off to the extent that unless there# 
drastic changes on the home front, there will bea surplus0 
fats in this country. This will be especially true after® 
oil-producing areas of the Pacific are put back into prod 
tion and become available to the United Nations. Prior’ 
the war, approximately 31% billion lbs. of oils moved int 
world export markets from war areas now cut off. 

Domestically, the production of vegetable oils to mé 
wartime demand is now about 60 per cent above! 
1937-41 average. This increase in vegetable oil product 
resulted from a tremendous stepping up of soybean, ® 
seed, and peanut acreage. 

(Continued on page 38.) 
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Forrent Status of Beef Price Cases in 
Emergency Court of Appeals 


By C. B, HEINEMANN, JR. 


Washington Representative 
The National Provisioner 


HE first of two articles on beef 

T sstine price cases now before the 

Emergency Court of Appeals ap- 

in THE NATIONAL PROVISIONER 

of February 5. Litigation involving 

sale of beef to the Army, in which 

Armour and Company has been the 

mly complainant, was discussed in the 

frst article. The second and final article 

will deal with cases involving a reason- 
able margin for processing. 

The Emergency Price Control Act of 
1942, as amended, contains the follow- 
ing provisions : 

“That in the fixing of maximum 
priees on products resulting from the 


processing of agricultural commodities, 


inuding livestock, a generally fair and 
equitable margin shall be allowed for 
such processing.” 

Several complaints have been filed 
with the Emergency Court of Appeals 
based primarily on this provision of the 
Act. 

In case No. 101, again involving 
Armour and Company as the complain- 
ant, the court has entered an order 
allowing the complainant time to pre- 
sent additional evidence to the OPA. 
No further proceedings may be ex- 
pected in this case until the additional 
evidence has been presented to OPA 
anda further decision rendered by the 
Administrator on the protests involved 


Wm in the case. 


Some Cases at Standstill 


Case No. 100, involving the Central 
Packing Corporation of Brooklyn, New 
York, and various officers and em- 
ployes, has been handled by the court 
in this manner: upon stipulation be- 
tween parties and motion by the com- 
Dlainant, the court has allowed until 
March 1, 1944, for the complainant to 

an application for leave to introduce 
dditional evidence dnd to file a brief. 

The next step in this case will probably 
be that complainants will file such a 
notion and, if it is granted, they will 
then proceed further before the Ad- 
minstrator. 


A case almost exactly similar to this, 
ad now in the same status, is M. H. 


Nagle, Inc. v. Bowles, case No. 98. 


The other cases involving the “rea- 

margin for processing” clause 

we entitled as follows: Heinz et al v. 

case No. 102; and E. Kahn’s 

pany v. Bowles, case No. 103. 

ese cases are farther along 

tany of the others treated in this 

” they have been discussed below 
some length. 


Complaints were filed in both cases 





Il.—CASES INVOLVING 
REASONABLE MARGIN FOR 
PROCESSING 











on November 26, 1943. On January 17, 
1944, the court granted complainants’ 
applications for leave to introduce addi- 
tional evidence before the Administra- 
tor. It will be noted that the complain- 
ants went a little further than those 
in the Central Packing Corporation and 
M. H. Nagle, Inc., cases, in that the 
complainants in these cases actually 
filed their applications for leave to in- 
troduce additional evidence, whereas 
the complainants in the Central and 
Nagle cases merely asked for addi- 
tional time in which to file such appli- 
cations. 

On January 24, 1944, the various 
complainants in the Heinz case filed 
with the Office of Price Administration 
a document headed “Petition for Re- 
opening and Reconsideration of the 
Protests.” In this petition, complain- 
ants state the following grounds as the 
basis of their request for reopening: 
(a similar petition in the Kahn case 
brings in some additional points pe- 
culiar to the complainants there). 

1—OPA’s denial of complainants’ 
protests rests upon the fundamental 
proposition that the cattle price stabili- 
zation program of OES reduced losses 
of the industry to $1 per ewt. This loss 
would be incurred only when cattle 
prices were at the maximum level pro- 
vided by the cattle price plan. As a 
matter of fact, losses will be greater 
than this even at the minimum cattle 
prices under the stabilization program. 
These allegations even apply to non- 
processing slaughterers receiving the 
80-cent subsidy. 

2—OPA’s denial of the protests is 
also based upon the conclusion that the 
industry traditionally incurred a loss 
in the production and sale of fresh beef 
carcasses and wholesale cuts prior to 
price control. This conclusion is un- 
sound as to the industry as a whole 
throughout the United States. 

3.—The conclusion by OPA that 
typical and representative slaughterers 
of beef obtain substantial profits from 
the extensive processing of by-products 
of cattle slaughter is not based upon 
facts. The typical packing company 
does not engage in extensive processing 
of beef by-products but disposes of them 
with a minimum of handling. 

4.—The OPA decision is based, to 
some degree, upon the conclusion that 
beef losses are recovered in sausage 
production. The unfairness of this con- 
clusion is demonstrated by the fact that 
beef constitutes less than one-half of 
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the meat content of sausage generally, 
and that maximum prices on sausage do 
not allow a margin of profit large 
enough to compensate for losses on 
fresh beef. As a matter of fact, the 
prices established by OPA for all sau- 
sage allow no more than*a minimum 
reasonable margin above the OPA 
prices for the raw materials to cover 
the cost of manufacture and distribu- 
tion. 


5.—OPA’s decision rests upon the er- 
roneous assumption that the over-all 
financial results of the industry are to 
be used in determining maximum prices 
on fresh beef. The cost of production of 
fresh beef, as determined by long-estab- 
lished and generally applied accounting 
methods, is rejected by OPA in reach- 
ing this conclusion. 

The numbered paragraphs above are 
a summary of the allegations of the 
complainants in the Heinz case. The 
allegations themselves are full and com- 
plete and are supported by much docu- 
mentary evidence attached to the peti- 
tion. The next move, therefore, is up to 
the Office of Price Administration. 

There has been no court decision, up 
to the present time, interpreting the 
clause of the Emergency Price Control 
Act of 1942, as amended, which requires 
“a generally fair and equitable margin” 
for processors. Such rulings as have 
been made by the Emergency Court of 
Appeals are in the nature of “proced- 
ural rulings” designed to secure a full 
and complete record before the Office of 
Price Administration. 

If OPA, in its decision on the Heinz 
and other cases, continues to deny relief 
to beef slaughterers, the issues pre- 
sented before OPA will be placed before 
the Emergency Court for decision. 





POSTPONE ANTI-TRUST CASE 











Trial of the Oklahoma City market 
anti-trust case involving Armour and 
Company, Wilson & Co. and five packer 
employes has been postponed for the 
duration of the war, according to an 
order issued by Judge Edgar S. Vaught 
in federal district court at Oklahoma 
City. 

The order followed the filing of a 
stipulation by counsel for the defend- 
ants explaining that a trial at this time 
would require assignment of key officers 
and employes whose time is devoted 
largely to handling’ orders for the 
armed forces and lend-lease. The stipu- 
lation claimed that due to loss of per- 
sonnel] to the armed forces, the Depart- 
ment of Justice staff is not large enough 
to handle the trial at present. 

The indictment against the two com- 
panies was returned by a federal grand 
jury in October, 1941. 
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Packers Surmount a Host of Difficulties 
to Process Record Winter Hog Runs 


HEN the full story of the meat 

industry’s part in the war effort 

is told, one of the brightest 
chapters will deal with the “big hog 
winter of 194%-44” when packers 
slaughtered and processed a record 
number of hogs in spite of the “flu,” 
shortages of manpower, equipment and 
supplies. 


Federally inspected hog slaughter 
reached the astounding total of 7,839,- 
352 head during January, 1944 com- 
pared with 5,430,909 in 1943 and 5,830,- 
613 in 1942. December slaughter in 
1943 amounted to 7,566,816 head against 
6,777,890 a year earlier and 5,766,664 in 
1941. November kill in 1943 totaled 
6,971,752 compared with 5,022,659 in 
1942 and 4,560,843 in 1941. Inspected 
kill in the three months, November- 
January, 1943-44 amounted to 22,377,- 
920 hogs compared with 17,231,458 last 
year and 16,158,120 in 1941-42. 


The American Meat Institute has esti- 
mated that pork production during 





January, 1944 totaled 1,082,000,000 Ibs 
against 775,656,000 Ibs. in Januay, 
1942 and a five-year 1935-39 average i 
545,999,000 lbs. 

While the whole industry has parte 


Sr 


HANDLING THE HOG FLOOD 
AT HORMEL PLANT 


Geo. A. Hormel & Co. was one of the 
packers who made special preparations ® 
handle the record hog crop rapidly. 
1.—Shows hogs coming from single d 
hairer at a rate of more than 900 pet how: 
2.—Removing the depilating mixture 
3.—Hogs were cleaned and shaved thor 
oughly in spite of great speed of opert 
tions. 
4.—The split in the dressing line 
hogs on right moving onto the 
per hour chain, while those on the left # 
on the 300-hog per hour new line. 
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in the Herculean job, much of the 
ht of the avalanche of hogs has 
been borne by the Corn Belt packers. 
While no figures are available, it is 
likely that slaughter by packers in Min- 
Iowa, Nebraska, North Dakota 
snd South Dakota accounted for more 
than the 41.1 per cent of total inpected 
ill registered in November-January, 
191-42, while slaughter in the entire 
North Central region may well have 
mprised a larger percentage of the 
than the 79.1 per cent recorded 
November-January, 1941-42. 


At many of these plants the employes 
supervisory staff have worked long 
six and seven days a week—for 
3 on end. They have shown much 
nity and have used every old and 
trick in the packinghouse bag to 
keep record hog marketings moving 
through the plants and to place huge 
qantities of pork in the hands of the 
umed forces, lend-lease and civilians. RECORD KILL KEEPS PORK CUTTING ROOM BUSY 
Hormel’s efficient pork cutting setup has been especially helpful in handling the record 
hog runs this year. Note that almost all the handling of trimmings is done on the cutting 
floor, eliminating the need for the large trimming room found in some plants and speed- 
ing up the handling of this perishable material. 


Meeting the Emergency 


Although the meat packing industry 
has produced a miracle this winter, and 
could have brought out a bigger one had 
more facilities and labor been available, 
packers have not always been able to 
handle immediately all the hogs offered 
by producers. This has sometimes 
meant the temporary suspension of the 
gate cash market at some points, but 
the unprecedented speed of the indus- 
try's operations and the orderly or- 
gaiization of buying have saved pro- 
Gets from serious losses which they 
might otherwise have suffered under 
these conditions. 
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Physical factors—labor and process- 
ing facilities—have limited slaughter 
(if this term may be applied to the 
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DIAGRAM OF HORMEL HOG OPERATIONS 


record job done this year) and, con- 
trary to the views of some legislators, 
market gluts have not been the result 
of any breakdown in distribution. 

To the uninformed the problem of 
handling more hogs seems simple: in- 
stall more facilities, or speed the killing 
and dressing operations, or work an- 
other shift, or work overtime. While all 
these expedients have been employed 
this winter, none is a cure-all and some 
are limited in usefulness because of 
government restrictions on the pur- 
chase of equipment, as well as on the 
speed of killing and dressing, the un- 
availability of labor and the high cost 
of overtime. Moreover, unless greater 
volume can be handled all down the 
line—through chilling, processing, etc. 
—an increase in slaughter may mean 
the disintegration of other plant ac- 
tivities. 

Geo. A. Hormel & Co., of Austin, 
Minn., is one of the firms which have 
made a big contribution to the success 
of the 1943-44 hog slaughter program. 
Foreseeing the crisis which was on the 
way, this company made plans in 1942 
to handle a larger volume of hogs with 
minimum increases in equipment and 
labor requirements. 


Hormel was then using a hog dress- 
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ing line rated at 600 hogs per hour. To 
this was added another line rated at 
300 hogs per hour. However, except for 
lengthening the scalding vat and some 
slight changes in the dehairing and 
depilating setup, the equipment which 
was in use in 1942 for handling 600 
hogs per hour has been .employed this 
winter to handle more than 900 hogs 
per hour. The changes made at the 
Hormel plant are shown above. 

Several views of Hormel killing, 
dressing and cutting operations are 
shown on this page. Photo 1 shows 
hogs coming out of the dehairer at a 
rapid clip. One interesting feature of 
operations is that the firm has found it 
possible to pull bristle just before the 
hogs enter the dehairer, even though 
the animals are moving much faster 
than normally. 

Photo 2 shows removal of the depi- 
lating mixture and in Photo 2 the hogs 
are being shaved. Photo 4 shows the 
split in the line, with the hogs on the 
right moving onto the 600-hog per hour 
dressing chain, while those on the left 
go on the 300-hog per hour new line. 

Photo 5 shows a portion of the pork 
cutting floor. Note that almost all the 
handling of trimmings is done on the 
cutting floor. 


Page 17 









Congress Close to 
Junking Subsidies; 


Has Several Plans 


ONGRESSIONAL opposition to 

the administration’s food price 
subsidy program, expressed late this 
week in the Senate when that body 
voted 49 to 26 to reject an authorization 
of $1,500,000,000 for subsidies in 1944, 
may be strong enough to force the 
abandonment of this method of “holding 
the line” on consumer food prices. 


The vote in the Senate indicated that 
anti-subsidy forces may have enough 
strength to pass the Bankhead amend- 
ment to the Commodity Credit Corpora- 
tion bill and back it up by the necessary 
two-thirds majority if the President 
should veto the measure. Technically, 
the Senate is considering a bill which is 
similar to the anti-subsidy measure 
passed by the House 278 to 117 last No- 
vember. Quick action on some kind of 
legislation is necessary because the 
Commodity Credit Corporation, which 
pays many food subsidies, will not be 
able to operate after February 17 un- 
less extended. 


While it appears probable that the 
Senate will reject two compromise meas- 
ures for the present—a $950,000,000 
limited subsidy program sponsored by 
Senator Taft and a food stamp plan for 
low income families proposed by Sena- 
tors Aiken and LaFollette—the latter 
plan may well be used as a basis for 
compromise in case the Bankhead bill 
goes through and is vetoed by the 
President. 


Substitute Plans Prepared 


It is understood that several alterna- 
tive proposals are being considered in 
case the consumer subsidy program is 
abandoned. In addition to the food 
stamp plan these include: 1) complete 
roll-up of wholesale and retail prices 
to levels prevailing prior to mid-June, 
1948; 2) a partial roll-up of these 
prices, and 3) government purchase and 
resale of livestock. 

The food stamp idea, or the National 
Food Allotment Act, provides for issu- 
ance of supplementary food allowances 
t in the form of coupons to be used by 
families whose incomes are believed in- 
sufficient for an adequate diet. Income 
groups whose weekly food expenditures 
are below the cost of the basic allot- 
: ment would be certified eligible and 
4 would be given food stamps of a value 
which, added to the normal food ex- 
penditures for households of the same 
size and income classification, would 
: equal the reasonable cost of the basic 
food allotment for a typical household. 

The proposal also would prohibit the 
payment of subsidies for production, 
processing, distribution or other han- 
dling of agricultural commodities or any 
commodity processed in whole or sub- 
stantial part from any agricultural 
commodity except as specifically au- 
thorized by Congress. 


Under the proposed bill the WFA 
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Up Reefer Demurrage 
To Penalize Delay 


In order to prevent delay in un- 
loading refrigerator cars, the car 
service division of the Interstate 
Commerce Commission this week 
ordered a sharp increase in demur- 
rage charges to penalize those who 
hold cars beyond the free time al- 
lowed by tariffs. Effective Febru- 
ary 11, the commission ordered 
that demurrage charges on refrig- 
erator cars not unloaded within 
the free period shall be: 

$2.20 per car per day (or frac- 
tion of a day) for the first two 
days; $5.50 per car per day for the 
third day; $11 per car per day for 
the fourth day; $22 per car per day 
for the fifth day, and $44 per car 
per day for each succeeding day. 

The new charges apply to cars 
operated under average agree- 
ments and to intrastate as well as 
to interstate transportation. The 
order expires on April 11 unless 
extended or amended. 











would be authorized to administer the 
plan. This agency is reported to have 
pointed out that it would involve three 
big administrative tasks: 1) establish- 
ment of basic food allotment and cer- 
tification of eligible participants; 2) 
issuance of food allotment coupons, and 
3) redemption of these coupons. 

It is understood that the maximum 
cost of the food stamp plan has been 
estimated at $3,000,000,000 per year. 


~ 
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“LIFE OF RILEY” CAST 


Included in this homespun “family por- 
trait” are the four persons who keep radio 
audiences chuckling over the American 
Meat Institute’s new “Life of Riley” pres- 
entation on Sunday afternoons over the 
Blue Network. Shown with the inimitable 
Riley (William Bendix) himself, sporting 
zebra suspenders, are his wife, “Dumpling” 
Riley, their son, Junior, and Uncle Baxter, 
who came for a weekend and has appar- 
ently planted himself in the Riley house- 
hold for the duration. 


The 







Feed Supply to Co 4 
1944 Production of Mx 


Principal guiding factor in 
meat animal production in 1944 gig 
the amount of feed produced 
current crop year, Prof. L. PF. 
the department of agricultural e 
ics extension division, stated 
an address delivered for farm and 
week at the University of Illinois, }; 
stock production now has caught 9 
with and is threatening to outrun pu. 
sible feed production, he warned, Py, 
duction should be kept in line mt 
feed supplies. 

“Present level of record meat anim 
production was made possible by gy. 
plus feed supplies and favorable pricy 
for livestock,” he explained. “Furth: 
expansion is not possible, although; 
strong demand for meats and my 
products is expected to prevail in 194" 

Stice has suggested that the hid 
level of government spending for we 
purposes is largely responsible for tk 
present high level of consumer deman/ 
for meats, and predicted this conditiq 
will continue for a year or more afte 
the European war ends. 

Price relationships between hogs a 
corn is less favorable than at any tim 
since 1941, but is not below averag, 
and a reduction in hog numbers is a- 
pected. Careful culling of beef hers 
is advisable, he said, the current lev 
of cattle numbers being an all-tim 
high. Feeding prospects are uncertai, 
and feeding to a high finish will eo- 
tinue to be discouraged. 


Waste Fat Collection 
Doubled by New Pia 


Preliminary figures indicate that the 
plan of giving housewives two meat-[at 
ration stamps for each pound of waste 
kitchen fats has more than doubled the 
weekly amount of fats being ture 
in, the OPA said recently in annount- 
ing a scale of container weights tok 
used in computing the net weight 
fats. 


If final reports from renderers bes 
out the preliminary figures, waste fat 
are being saved at the rate of about 
200,000,000 lbs. a year. While this ® 
about double the annual rate at th 
time the points-for-fats program welt 
into effect, it is still below the mil- 
mum estimated need of 250,000,000 lbs 
a year. 

Packer salesmen may wish to pas 
on the following information to ret! 
meat dealers. To help dealers am 
housewives judge the net weight ° 
the fats turned in, OPA has listed the 
following weights for typical cams (to 
be deducted from gross weight of ca 
tainer and fat): can Welt 


Size 


No. 1 Typical soup can (10 02.)..--++* 27 

No. 1% Can (16 02.)....+---++e00e00"" 36 

No. 2 Vegetable can (20 02.)...++++++* 45 

No. 2% Tomato or fruit can (28 o2.).- 53 

No. 3 Full quart vegetable can (32 02.) 

No. 4 Fruit and vegetable juice cas 10 
(48-50 02.) .....+-- Ee * 
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Meat that is tender, tasty and wholesome helps to provide the sinews of war. That’s why 


it is such an important item in the diet of our armed forces . . . on land and sea and in 


the air. Their health and strength depend upon it. By using PRESCO PRODUCTS for 
ass ph curing, processing and seasoning, you can be sure that the meats you provide for our men 
om her in the service as well as for civilian use will measure up to the highest standards of quality 
= and all-’round goodness. There’s a PRESCO product to meet every packing house need. 
sh to pass 
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THE PRESERVALINE MANUFACTURING CO., BROOKLYN, N. Y. 


PRESCO PRODUCTS 


FOR THE SCIENTIFIC PROCESSING OF MEAT AND MEAT PRODUCTS 


S Shaner 


= 
i 
= 


The National Provisioner—February 12, 1944 Page 19 





a Ds 7 Sn ok 


oe RE Ral OS 


—_—_ 


TRADE MARK 


THE QUALITY TRADE MARK 


| on | 


ForGrinder PlatesandKnives 


that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are soe roma | plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 





OPA Sets Up New Method 
To Control Point-Defaults 


In a letter to all suppliers of foods 
covered by RO 16 and 13, John J. Madi- 
gan, chief, meat branch, food rationing 
division of OPA, detailed a new amend- 
ment which changes the reporting re- 
quirements for suppliers under RO 16 
and 13. : 

Instead of having the supplier report 
the default immediately, the new 
amendment requires that the supplier 
report the default to the district office 
by Friday following the week in which 
the default occurred. This has been done 
to simplify the reporting requirements 
for defaults by allowing the supplier to 
go through his books or unpaid invoices 
only once each week and make up a 
complete list of defaults. Also, he can 
wait for a long enough period after the 
10 days’ allotment so that any checks 
in the mail will have reached him. 

The district offices of the OPA have 
also been instructed to take the fol- 
lowing course of action on any defaults 
that are reported to the district office: 
A letter will be sent to each person re- 
ported in default, telling him that the 
default has been reported and that un- 
der the ration orders no suppliers can 
transfer rationed foods to any person 
known to be in default. A person is 
given seven days in which to communi- 
cate with the district office concerning 
the reported default. 


If the person refuses to make good 
his default at once, the district office 
will send letters to all known suppliers 
in the area, informing them of the de- 
fault and telling them that it is a vio- 
lation of the ration orders to supply 
rationed foods to a person in default. 





DSC RULING ON TRUCK 
CHARGE AND CATTLE 











When a packer uses his own trucks 
to haul slaughter cattle more than 25 
miles he must add the equivalent com- 
mon carrier rate to the cost of the cat- 
tle, the Defense Supplies Corporation 
ruled recently. The DSC ruling was 
made in connection with the inclusion 
of transportation cost in the cost of 
cattle when determining compliance 
with the maximum-minimum cattle 
price range provisions of Livestock 
Slaughter Payments Regulation 3. 


Pointing out that the cost of trans- 
porting cattle within a municipality, 
and the cost of transportation by a 
packer’s own trucks, were exceptions 
from the general rule that the cost of 
cattle must include the cost of trans- 
portation, the DSC ruled that the lat- 
ter exception does not hold good in 
cases where the packer’s facilities are 
used as a substitute for common car- 
rier transport on hauls longer than 25 
miles one way. In such cases he must 
include the equivalent common carrier 
rate in his cost of cattle. He may not 
use as the cost of such hauls either his 
own actual or estimated cost; he must 
include the common carrier cost for 
such transportation. 


The 








CHANGE HOG CEILI 





The live hog ceiling price for 
ville, Tenn. has been reduced 
$14.60 to $14.50 per cwt. in Ame 
4 to MPR 469. The amendment 
vises maximum hog prices for ¢ 
areas in Kentucky, Tennessee and Sou 
Dakota. As a result, Item 18 (a) 
Schedule III of section 13 (dealing 
South Dakota) now reads as follows: | 


(a) Jerauld, Aurora, Douglas, Charles 
Brown, Marshall, Day, Roberts, Spink, ¢ 
Codington, Hamlin, Grant, Deuel, Beadle. 
bury, Brookings, Sanborn, Miner, Lake 
Davison, Hanson, McCook, Minnehaha 
son, Turner, Lincoln, Bon Homme, Yan ton, Ole 

ba: 


Item 28 of Schedule III of section 
now reads as follows: 


28. Kentucky: (a) Marshall, Calloway, Graves, 
McCracken, Ballard, Carlisle, Hickman, Fultea, 
$14.35; (b) Robertson, Mason, Lewis, G 
Carter, Boyd, Bourbon, Nicholas, Flem * 
Rowan, Elliott, Lawrence, Clark, Mont e 
Menifee, Morgan, Johnson, Martin, Powell, Wale” 
Magoffin, Madison, Estill, Lee, Breathitt, f 
Pike, Rockcastle, Jackson, Owsley, Laurel 
ley, Clay, Knox, Bell, Perry, Leslie, 
Knott, Letcher, $14.55; (c) All counties # 
those cited in 28 (a) and 28 (b) 


Item 29 of Schedule III of section 
now reads as follows: eS 


29. Tennessee: (a) Lake, Obion, Weakley, 
Dyer, Gibson, Carroll, Benton, Lauderdale, Crock. 
ett, Madison, Henderson, Decatur, Tipton, Hay | 
wood, Shelby, Fayette, Hardeman, Chester, Me 
Nairy, Hardin, $14.30; (b) All counties 

those cited in 29 (a) P 


Amendment was effective Februaryil” 


ASK DATA AND INTERPRET 
PROVISIONS OF DFDO 752 


E. S. Waterbury, administrator & 
DFDO 75.2, has asked all federally ie 
spected beef slaughterers to furnisi, 
his office with a weekly letter on : 
custom killing operations. Slaughterem 
are asked to report: 1) the name of firm” 
for whom the cattle were killed; 27 
number slaughtered, and 3) kind. 

The administrator has also issued a 
interpretation of Paragraph (iii) @ 
Amendment 6 to DFDO 175.2, pointing 
out that it refers only to setting aside) 
80 per cent of total slaughter of cam 
ners and cutters and not to bulls. Bulls 
are not included in this order. It is al® 
pointed out that Paragraph (f) on stom 
age and packaging applies only to ca 
cass and boneless beef of 
Good, Commercial and Utility steer 
heifer grades, Army specifications, 
does, not apply to canner and 
grade cattle. - 

Forms for reporting operations i) 
connection with the set-aside on canner 
and cutter beef have been mailed 
packers. 


REPLACEMENT SCHEDULES 


The Selective Service System bat) 
prepared a pamphlet entitled “Instrae 
tions for Preparation of the Replace 
ment Schedule.” Those who are co 
sidering filing a replacement s¢ 
covering employes may obtain 
of the pamphlet from their state a 
tor of Selective Service and may (% 
sult his office relative to questions. 5 
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a 1/10 TO 100 HORSEPOWER 
Five types of gearhead motors have 
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; a reduction ratios ranging up to 432 to 1. : 
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— a ty You can secure Master 
we Gearhead Motors for mount- 


ing in any position because 
anti-friction bearings and 
all-metal lubricant seals 


are used throughout. 
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THE MASTER ELECTRIC COMPANY « DAYTON, OHIO 
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Save material and save space 
\ with simple, compact, 
integrally built Master 
gearhead motors. 





Available in a wide range 
of tiypes including ex- 
Plosiom proof, splash 
proof, fan cooled, multi- 
speed, u.ni-brake motors \ 
and Speedrangers. / 
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THE QUALITY TRADE MARK | 


ForGrinder PlatesandKnives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 
B. & K. KNIVES 
all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 
ter Knives and Repair Parts for 

all Sausage Machinery. 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 
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OPA Sets Up New Method 
To Control Point-Defaults 


In a letter to all suppliers of foods 
covered by RO 16 and 13, John J. Madi- 


gan, chief, meat branch, food rationing . 


division of OPA, detailed a new amend- 
ment which changes the reporting re- 
quirements for suppliers under RO 16 
and 13. 

Instead of having the supplier report 
the default immediately, the new 
amendment requires that the supplier 
report the default to the district office 
by Friday following the week in which 
the default occurred. This has been done 
to simplify the reporting requirements 
for defaults by allowing the supplier to 
go through his books or unpaid invoices 
only once each week and make up a 
complete list of defaults. Also, he can 
wait for a long enough period after the 
10 days’ allotment so that any checks 
in the mail will have reached him. 

The district offices of the OPA have 
also been instructed to take the fol- 
lowing course of action on any defaults 
that are reported to the district office: 
A letter will be sent to each person re- 
ported in default, telling him that the 
default has been reported and that un- 
der the ration orders no suppliers can 
transfer rationed foods to any person 
known to be in default. A person is 
given seven days in which to communi- 
cate with the district 
the reported default. 


office concerning 


If the person refuses to make good 
his default at the district office 
will send letters to all known suppliers 
in the area, informing them of the de- 
fault and telling them that it is a vio- 
lation of the ration orders to supply 
rationed foods to a person in default. 


once, 





DSC RULING ON TRUCK 
CHARGE AND CATTLE 











When a packer uses his own trucks 
to haul slaughter cattle more than 25 
miles he must add the equivalent com- 
mon ¢arrier rate to the cost of the cat- 
tle, the Defense Supplies Corporation 
ruled recently. The DSC ruling was 
made in connection with the inclusion 
of transportation cost in the cost of 
cattle when determining compliance 
with the maximum-minimum cattle 
price range provisions of Livestock 
Slaughter Payments Regulation 5. 

Pointing out that the cost of trans- 
porting cattle within a municipality, 
and the cost of transportation by a 
packer’s own trucks, were exceptions 
from the general rule that the cost of 
cattle must include the cost of trans- 
portation, the DSC ruled that the lat- 
ter exception does not hold good in 
cases where the packer’s facilities are 
used as a substitute for common car- 
rier transport on hauls longer than 25 
miles one way. In such cases he must 
include the equivalent common carrier 
rate in his cost of cattle. He may not 
use as the cost of such hauls either his 
own actual or estimated cost; he must 
include the common carrier for 
such transportation. 


cost 





CHANGE HOG CEILINGS 








The live hog ceiling price for Nash. 
ville, Tenn. has been reduced from 
$14.60 to $14.50 per ewt. in Amendment 
4 to MPR 469. The amendment also re. 
vises maximum hog prices for certain 
areas in Kentucky, Tennessee and South 
Dakota. As a result, Item 13 (a) of 
Schedule III of section 13 (dealing with 
South Dakota) now reads as follows: 


(a Jerauld 
Brown Marshall 
Codington, Hamlin, 
bury Brookings, Sanborn, 
Davison Hanson, McCook 
Turner, Lincoln, 
Union 


Aurora 
Day 
Grant, 


Douglas 

Roberts 
Deuel, Beadle 
Miner Lake 
Minnehaha 


son Homme 


Charles Mix 
Spink, Clark, 


Item 28 of Schedule III of section 13 
now reads as follows: 


“8. Kentucky: (a) Marshall, Calloway, Graves 
MeCracken, Ballard, Carlist Hickman, Paltog 
30 tb) Robertson Mason, Lewis Greenup 
Bourbon, Nicholas, Fleming, Bath 

Elliott Lawrence Clark Montgomery 

. Morgan, Johnson, Martin, Powell, Wolfe 
Madison, Estill, Lee Breathitt, Floyd 
castle, Jackson, Owsley, Laurel, Whit 
Knox Bell Perry Leslie, Harlan 
Letcher, $14.55 te) counties except 
cited in 28 (a) and 2S $14.45 


Item 29 of Schedule III of section 13 
now reads as follows: 


(a) Lake, 
Carroll, Benton 
Henderson, 
Fayette, 
$14.30; 
29 (a) 


hoyd, 


All 


those (b) 


29. Tennessee: 
Dyer, Gibson 
ett, Madison, 
wood, Shelby, 
Nairy, Hardin, 
those cited in 


Weakley, Henry 
Lauderdale, Crock 
Decatur, Tipton, Hay 
Hardeman, Chester, Me 
(b) All counties except 
: . $45 


Amendment was effective February 11. 


ASK DATA AND INTERPRET 
PROVISIONS OF DFDO 752 


E. S. Waterbury, administrator of 
DFDO 75.2, has asked all federally in- 
spected beef slaughterers to furnish 
his office with a weekly letter on their 
custom killing operations. Slaughterers 
are asked to report: 1) the name of firm 
for whom the cattle were killed; 2) 
number slaughtered, and 3) kind. 

The administrator has also issued an 
interpretation of Paragraph (iii) of 
Amendment 6 to DFDO 75.2, pointing 
out that it refers only to setting aside 
80 per cent of total slaughter of can- 
ners and cutters and not to bulls. Bulls 
are not included in this order. It is also 
pointed out that Paragraph (f) on stor- 
age and packaging applies only to car- 
cass and boneless beef of Choice, 
Good, Commercial and Utility steer and 
heifer grades, Army specifications, and 
does not apply to canner and cutter 
grade cattle. 

Forms for reporting operations in 
connection with the set-aside on canner 
and cutter beef have been mailed to 
packers. 


REPLACEMENT SCHEDULES 


The Selective Service System has 
prepared a pamphlet entitled “Instruc- 
tions for Preparation of the Replace 
ment Schedule.” Those who are con 
sidering filing a replacement schedule 
covering employes may obtain copies 
of the pamphlet from their state diree- 
tor of Selective Service and may Com 
sult his office relative to questions. 
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iy re You can secure Master 
8 Pi Gearhead Motors for mount- 

| " ing in any position because 

—  anti-friction bearings and 

all-metal lubricant seals 

are used throughout. 





GEARHEAD MOTORS. 


4 
>, , v 
inting “a g f FS : 
aside za 
f can- 
Bulls 


s also THE MASTER ELECTRIC COMPANY ¢ DAYTON, OHIO 
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<4 } 
) Save material and save space 
, ay with simple, compact, 
, integrally built Master . 
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REPORT ON BRUCELLOSIS 











A preliminary report of cases of 
brucellosis treated with radioactive col- 
loidal manganese, written by O. W. 
Schreiner, M. D., medical director of 
Wilson & Co., is published in the De- 
ecember, 1943, issue of Industrial Medi- 
cine. The five cases covered in the re- 
port involved employes of the company. 
Favorable results in treating the malady 
with Colmetanese, a product of Farns- 
worth Laboratories, Chicago, were re- 
ported in each case in the /ndustrial 
Medicine article. 

In addition to the case reports, Dr. 
Schreiner’s article summarizes many of 


the available data regarding brucellosis, 
which is also known as Malta fever and 
by other names. It is believed to have 
prevailed in the Mediterranean area for 
centuries, although a comparatively new 
disease in the United States. Investiga- 
tions during the past 40 years “have 
shown indisputably the relationship be- 
tween contagious abortion (Bang’s dis- 
ease) in domestic animals and undulant 
fever in man.” 


Farmers, stockyards workers and 
veterinarians coming in contact with in- 
fected animals are susceptible to in- 
volvement, the report states. In the 
opinion of one investigator, brucellosis 
in packinghouses workers “must be con- 
sidered an occupational disease.” 


SWIFT NUTRITION FELLO 


particularly factors influencin 
in children, will be carried 9 
College of Medicine at the Uni 
Cincinnati through a grant-in-aj 


through a Swift & Company 
fellowship, will augment the 
research project in nutritional diseases 
which has been conducted since 193 t 
the university under the direction ¢ 
Dr. Tom D. Spies, associate Professor 
of medicine and authority on vitaniy 
deficiency diseases. " 


essential research material to check 
work which we have been doing oy 
growth in children,” Dr. Spies said 4 





Save '/; on Sharp 
Freezer Insulation 


T takes less Zerocel to do an efficient 
job of low temperature insulation. 
That’s why it is the choice of engineers 
like the Salem Engineering Company 
of Salem, O., designer and builder of the 
sharp freeze refrigerator shown above. 
Extremely low thermal conductivity is 
combined with physical and chemical 
stability. This means more than just 

For Zerocel is 
odorless and 
mune to fungi and vermin. And it’s so 


efficient insulation. 


moisture-resistant, im- 


resilient it will neither sag nor settle 


even under severe vibration. 
























TRUCKS 


STORAGE 


WRITE TODAY FOR FULL STORY 
on efficient, low-cost Zerocel. Our staff 
of insulation engineers will be glad to 
make recommendations on specific 
problems. Address Industrial Sales Di- 
vision, National Gypsum Company, 
Buffalo, New York. 


GOLD 
ZzER 


> BOND 


CEL 












NATIONAL GYPSUM COMPANY, BUFFALO, N. Y. 












particularly would like to check in g. 
perimental animals certain observations 
we have made on growth in children 
Dr. Spies was one of the first to rei. 
nize niacin as the vitamin of the B con. 
plex necessary for the prevention of 
pellagra. Much of his research work is 
carried on at Hillman hospital, Bir. 
mingham, Alabama. 


packs of spiced luncheon meat in él, 
cans, Canadian scientists E. J. Reedma 
and L. Buckby found that the meat hai 
lost 55, 56 and 42 per cent of th 
amounts of vitamin B: originally pre:- 
ent, according to the Canadian Journ 
of Research. 


6-lb. packs with synthetic thiamine to 
a level equal to, or above, that of the 
raw pork. However, in the experimen 
tal procedure in which the synthetic 
thiamine was added, it was necessary to 
re-pack. Under commercial conditions 
the vitamin B: would be added to the 
raw materials before the original pro- 
essing in an amount which would e- 
sure that the thiamine content of the 
product, after canning, would be about 
| the same as that of the uncooked pork. 
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“The grant will enable us to purchasy 








































B, FORTIFICATION OF MEAT 


On examination of three series o 


It was found possible to fortify the 
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TECHNOLOGISTS TO MEET 


Dr. Paul R. Cannon, department d 
pathology, University of Chicago, wil 
speak on “A Nutritional Assay of Pro- 
teins, Using a Special Type Rat,” be 
fore the February meeting of the Ohi 
cago section, Institute of Food Tech- 
nologists, to be held on February 16# 
6:15 p. m. at the Chicago Bar Associa: 
tion club, 29 S. La Salle st. Reserva- 
tions must be made before noon Febri- 
ary 14 with B. M. Shinn, chairman & 
the house committee, who may be 
reached at the Armour and Compal 
chemical laboratories. 




































































Every container re-used is a new col- 
tainer saved. 
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Increase your processing capacity 


“The Man Who Knows”’ 


“The Man You Know’”’ 


with THE NEVERFAIL 
Pre-Seasoning 3-DAY HAM CURE 


Today’s record hog shipments present you with an opportunity... 

and an obligation! Uncle Sam needs the meat! It’s up to you to operate 
your plant with maximum efficiency * With THE NEVERFAIL 3-Day 
Ham Cure you can shorten the time in cure, and thereby turn out 

more hams with the same equipment and man-power. You can safely 
speed up your ham processing because THE NEVERFAIL 3-Day Ham 
Cure produces hams of superb flavor, color and texture. It creates in 
your product that genuine, full-bodied, old-fashioned ham flavor, an even, 
eye-catching pink color, and firm yet juicy texture * And that’s not all! 
THE NEVERFAIL 3-Day Ham Cure enables you to get the highest 
price you are permitted to ask... because it produces a different type 

of ham. It Pre-Seasons the meat... adds a delicious, aromatic fragrance 
all its own. Get complete information! Write today for details. 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., ein Illinois 


Canadian Sales Office: 159 Bay St., Tor Canadian Plan 
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New Morale Posters Dramatize Meat Industry’s War Role 


The accompanying photographs show four of a set of six new 
plant and office morale posters which are being made available 
to meat packing companies by the American Meat Institute. 
Striking in appearance, the posters are designed to aid in giv- 
ing meat plant employes a clearer conception of the part 
which they, as individuals, as well as the meat industry itself, 





are playing in support of nation’s war effort. Printed in two 
colors—red and black—the posters measure 171/2 by 23 im. ™ 
size. Each contains a different illustration of a wat action 
scene, being a reproduction of an official photograph taken at 
a battle front and carrying a caption describing the a 

scene. Industry executives have praised the posters highly. 
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WHAT GOVERNMENT-APPROVED 
NON-PULPING WET-STRENGTH 
KRAFT MEAT-WRAPPING PAPER 
IS BEST FOR ALL TYPES OF 
FREEZER CUTS... REFRIGERATOR 
SHIPMENTS...BOX AND BARREL 
LINERS... AND GENERAL PACK- 
ING SERVICE? 


Most Packers 
Agree..-1tS 





mY 


IF IT'S PAPER YOU NEED or cut of meat requiring a tough, heavy-duty, non-pulping 

..» CALL HPS FIRST! protective wrap. It is excellent for loins, bellies, shoulders, 
and other fresh pork cuts. It is an efficient wrapper for 
rectly wrapped when government- beef, lamb, veal, and poultry. It makes an ideal box or barrel 


WSK is an unexcelled wet-strength paper for any type 


GQ 


GOVERNMENT-CONTRACT ITEMS are cor- 


approved Papers are used. We liner for sausages, liver, brains, hearts, and other wet items. 
are serving Federal suppliers in 


many lines. Introduced just a year ago, WSK is now widely used 
CIVILIAN COMMODITIES are better pro- and highly recommended by packers everywhere as a sen- 


tected when wrapped in HPS Papers. : 7 i i 
Gur @ yea’ service te Amado sible, low cost, heavy-duty general-service wrapping. WSK 


industry qualifies us to serve you is government-approved and is used extensively by Federal 
with competence and efficiency. suppliers in many lines. Virtually 100% of all WSK made 


POST-WAR PACKAGING is being given . . : 
eestens eansidesation tn cur Rie is used for wrapping government-contract items. 


search Laboratory. Feel free to use 
our facilities for collaborative work. 


WBRRRRKE ALU ;; >F'=oo >", 


Y H. P. Smita Paper Co. 


Y 
M;MJUC“XU!“. yi; 5001 WEST SIXTY SIXTH STREET 
CHICAGO 38, ILLINOIS 








WAXED, OILED, WET-STRENGTH, and LAMINATED PAPERS 
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Your Stange representatives in Chicago, “* an 


Minnesota, Michigan and adjacent territory. buque, 





Stange specializes in two types of raw materials for the food ¥ father 
processing industry. Joht 


SEASONINGS—Total extractions from natural spices converted the C 
into dry, soluble seasonings and sold under the trademark City, « 


C.O.S. or Cream of Spice Seasonings. > 


COLORS—Certified Food Colors sold under the trademark der 


cently 
Peacock Brand. daugh 


All Stange products are of the highest quality. Being used in large Stange Serves the Nation from 11 Strategic Points a 
volume in many of America's most famous prepared foods and CHICAGO BALTIMORE North 
beverages, Stange seasonings and colors deserve part of the . ~p heol H. A. Hughes —— 
credit for the flavor and appearance which resulted in wide con- iii ; 

sumer acceptance of these famous foods. Stange products will ST. LOUIS DALLAS ms 


. . F V.E.8 T. L. All 
help you, too! Ask your Stange representative in your location. ciiad “ 


CLEVELAND LOS ANGELES . 
WM. a. STANGE co. J. W. Graft H. A. Wedia in the 


2530 W. MONROE ST. + CHICAGO 12, ILL. 
NEW YORK SEATTLE E 


STANGE PRODUCTS INCLUDE: Irving Zeiler J. L. Terry 


PEACOCK BRAND CERTIFIED FOOD COLORS Ess 
CREAM OF SPICE SEASONINGS BOSTON INDIANAPOLIS Wore 
JIFFY CURING TABLETS Pork B. Wile S. J. Davin bond 

NITRITE TABLETS © pa 
ITRITE TABLETS * BRANDING INKS MILES CITY, MONT. 1.4Herte a 
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Paescealisies and Fvents 
of the Week 


John Charles Tovrea, 70, died re- 
ently after a serious illness. For many 
years he conducted a wholesale and re- 
tail meat establishment at Nogales, 
Ariz, which was owned by the Tovrea 
Packing Co., founded by his brother, 
the late E. A. Tovrea. Since the closing 
of the business several years ago, Tov- 
rea had served as a wholesale repre- 
sentative for the Tovrea firm at No- 
gales. 

H. E. Christiansen, vice president, 
Henri, Hurst & McDonald, Inc., Chi- 
cago, advertising counsel for John 
Morrell & Co., Ottumwa, Ia., visited 
New York during the past week and 
spent some time with E. L. Cleary, 
Morrell eastern district manager. 

Second Lieut. Ernest D. MacManus, 
2, son of E. D. MacManus, manager of 
the South Chicago branch of the Cud- 
ahy Packing Co., died this week in the 
cash of a Flying Fortress near Du- 
buque, Ia. Lieut. MacManus had been 
inthe Army Air Corps about one year. 
He is survived by his wife, mother and 
father. 

John D. Fife, 81, Arizona pioneer, 
one-time western division manager for 
the Cudahy Packing Co., Salt Lake 
City, died a short time ago. 

George Walter Schneider, sr., 58, 
president-treasurer of the W. B. Schnei- 
der Meat Co., Kansas City, died re- 
cently at his home. His wife, two 
daughters and four sons survive. 

William H. Green, 51, former secre- 
tary of the Levy Bros. Packing Co., 
North Augusta, S. C., died recently fol- 
lowing a short illness. He is survived 
by three sons and two daughters. 

Before amateur photographer Gene 
Smoody, 26, hotel and restaurant sup- 
ply man for nine years with Armour 
& Company, Pittsburgh, Pa., enlisted 
inthe Air Corps for training at Miami 











| ESSEM WAR BOND DRIVE 


Essem Packing Co., Lawrence and 
Worcester, Mass., held a city-wide war 
bond drive recently. Full-page news- 
paper advertisements and half-hour ra- 
dio programs were employed to inform 
the public about the free show which 
inluded movies and a luncheon. At 
the company’s special booth in the local 
best office, $32,000 worth of war bonds 
were sold, and at the plant, $6,000 
worth purchased by employes of Essem. 

rive was under supervision of 

ley Meisser, president, and John J. 
orski, treasurer of the company. 
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WINS $1,730 
FOR AN IDEA 


Pfc. Edward S. Tomczak 
(left), former employe 
at Swift & Company’s 
Chicago plant, returned 
briefly to the plant last 
week to receive a special 
first prize award of 
$1,000 in a _ national 
competition. He had 
previously won a $730 
award, under the com- 
pany’s suggestion pro- 
gram, for proposing the 
elimination of a tagging 
operation. Here Tom- 
czak is shown with his 
wife, accepting the 
award in war bonds and 
Swift stock from W. L. 
Armstrong, Supt. 


$5,400 in Special Awards 


Given to Swift Employes 

Swift & Company, Chicago, recently 
announced the award of $5,400 in spe- 
cial prizes to employes who have sub- 
mitted ideas to improve the company’s 
food manufacturing and distributing 
efficiency. The awards were made in 
connection with the company’s employe 
suggestion plan. 

Winners of first prizes of $1,000 each 
were Edward S. Tomezak, a former em- 
ploye of the Chicago plant who is now 
in the armed forces, and F. J. Coad, 
St. Louis. While working as a scaler in 
the plant, Tomezak had suggested the 
elimination of tags on beef, which re- 
sulted in savings in time and material. 
Coad developed a machine to quicken 
the skinning of pork shoulders. 


The special prizes were awarded as 
a result of judging all suggestions sub- 
mitted to the organization during the 
last half of 1943. Swift officials an- 
nounced that the special national con- 
test will be continued through 1944, 
with $5,400 in prizes each six months. 


Suggestions for which other em- 
ployes received special awards cov- 
ered a method of reducing the amount 
of water needed for sprays on the 
dressing floor; an improved method of 
packing hams; an improved bacon 
wrapping method; an improved bacon 
manufacturing process; installation of 
a stationary knife on a banding ma- 
chine; a new type string hanger for ar- 
tificial casings; a process of machine 
sewing muslin bags on ham and bacon 
for overseas shipments and a new 
method for splitting heavy beef. 





Beach, Fla., several of his photographs 
were given a full-page rotogravure 
spread in a Pittsburgh Sunday news- 
paper. Smoody, who has been taking 
photographs for 14 years, was the 
youngest photographer whose work had 
been accepted for the rotogravure fea- 
ture. 

William O. Vilter, 81, president of 
the Vilter Mfg. Co., Milwaukee, manu- 
facturers of refrigeration and air con- 
ditioning equipment, died on January 
31 at Columbia hospital, Milwaukee, 
after a long illness. He was named 
president and treasurer of the firm in 
1934. 

H. P. Smith Paper Co., Chicago, re- 
cently distributed “personal” 1944 cal- 
endars to a number of meat packers 
and sausage manufacturers who visited 
the company’s hospitality suite at the 
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Drake hotel, Chicago, during the AMI 
convention last October. The calendars 
incorporate humorous photographs of 
the packer guests, which were taken 
with the aid of wigs, costumes and 
other properties. 

Canada Packers Ltd., Toronto, re- 
cently received permission from the 
Red Cross to open a blood donor clinic 
at its West Toronto plant. A canvass 
was made of company employes and ap- 
proximately 600 enrolled as donors. 
Employes of Swift Canadian Co., Ltd., 
and several other neighboring indus- 
trial concerns added another 800 donors 
to the clinic’s total. 

Dehydration of frozen meats under 
vacuum was one of the subjects cov- 
ered in a talk made February 2 at Los 
Angeles at a meeting of the National 
Association of Practical Refrigeration 
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Engineers by James Brazee of Chicago, 
a representative of Creamery Package 
Co. 

Two employes of Lorch & Co., whole- 
sale meat house in Philadelphia, were 
arrested recently on charges of operat- 
ing a $6,000-per-month black market 
in stolen bacon, ham and fresh meat. 
Adolph Lorch, a partner in the firm, 
said the men were charged with lar- 
ceny of meat valued at $24,000. 

A new sausage manufacturing plant, 
to be known as the Valdosta Provision 
Co., is being constructed at Valdosta, 
Ga. It will be one of the most modern 
in the state, it is reported, and is ex- 
pected to be completed in March. Jo- 
seph Lamback is proprietor. 

Joseph H. Stalworth, assistant sales 
manager of the Moody Sausage Co., 
Augusta, Ga., has been granted a leave 
of absence for service in the armed 
forces. He will report to Ft. Benning, 
Ga., on February 29. 

Aled P. Davies of the American Meat 
Institute Washington staff addressed a 
county agents’ conference in Cedar 
Rapids, Ia., on February 11. Last 
spring, Davies went to Great Britain to 
study the meat situation and to gather 
information which would be helpful in 
developing a more efficient rationing 
system here. At the meeting he dis- 
cussed his experiences in Great Britain 
and compared the controls on produc- 
tion and consumption in England with 
the policies adopted in the United 
States. 

Ellwyn E. Maxey, sr., 40, a credit 
man for Armour and Company, Rich- 
mond, Va., died at his home there. 

Frederick M. Dietz, 55, employed at 
the Dold Packing Co. in Buffalo and 
Omaha for 25 years, died recently. He 
had been a cattle buyer for the F. W. 
Banks Co., Peoria, IIl., since 1934. 


Walter Lee Petty, son of Walter 
Petty, owner of the meat company 
which bears his name at Pueblo, Colo., 
is in the Navy, stationed at Ft. Pierce, 
Fla., it is announced. 


The Nuckolls Packing Co., of Pueblo, 
Colo., which suspended operations some 
time ago, is now operating its freezing 
and cold storage plant at capacity for 
the Quartermaster’s Corps of the 
Army. 








LONDONER STUDYING U. S. MEAT METHODS 


Visiting with T. Henry Foster (left), president of John Morrell & Co., when the abow 
picture was taken in Foster’s office at Ottumwa was Dr. J. N. Richie of London. Db. 


Richie, superintending inspector of England’s Ministry of Agriculture, is in the U.§.» 
study federal meat inspection and animal disease control, compiling material that will k 
useful in extending these activities in England after the war. 





Union Packing Co., Los Angeles, re- 
cently completed a new department 
with facilities for slaughtering 350 
hogs per hours. 

Plans are being made for the con- 
struction of an addition to the storage 
building of the Iowa Packing Co., Des 
Moines, Ia., which will provide for in- 
stallation of a new elevator and other 
changes. 

The Ideal Packing Co., Milwaukee, 
was recently ordered to pay $5,336 to 
13 employes for failing to pay them 
overtime wages. The company is 
charged with violating the Fair Labor 
Standards Act. 

The Rath Packing Co., Waterloo, Ia., 
has completed construction of its new 
unit for slaughtering cattle, calves and 





sheep. This new addition to the Rath 
plant cost $767,957 and construction re- 
quired two years because of the difi- 
culty of obtaining certain essential ma- 
terial and equipment. 

Wilson & Co.’s branch house at 221 
N. Green st., Chicago, closed on Febri- 
ary 5. Other Wilson branches of the 
company will take over the business 
handled by the unit, according to Ches- 
ter Olsen, district manager for Wilson. 

A new horsemeat slaughterhouse wil 
be constructed shortly at Kent, Wash. 


south of the city of Seattle, it is 
announced. 
Through a_  correspondent’s erro 


Robert Shivel was referred to as sales 
manager of the Union Packing Co., las 
Angeles, in a story regarding the initial 








Associate Member, AMERICAN MEAT INSTITUTE © Members, CHICAGO BOARD OF TRADE + Associate Member, NATIONAL INDEPENDENT MEAT PACKERS ASSOC 





ORIGINATORS, DEVELOPERS AND PERPETUATORS 
OF THE DRESSED HOG BUSINESS 








CARLOADS OR ote 
TRUCKLOADS 











Representing all Dressed Hog Shippers 
Specializing in Dressed Hogs from the Hog Belt 


WE EARNESTLY SOLICIT YOUR INQUIRIES IF YOU ARE A QUALIFIED OPA CERTIFIED DRESSED HOG PROCESSOR 








BOARD OF TRADE BUILDING - 
ORIGINAL AND ONLY 
DRESSED HOG BROKERS EXCLUSIVELY 





PACKERS COMMISSION CO. 


SIXTEENTH FLOOR - 


PHONE WEBSTER 3iI3 
CHICAGO 


May we suggest 
that you use our 


Lard Department 
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Why Patapar 
is called the 


TWO-PURPOSE 
PAP'R 


As a wrapper and packaging material, Patapar* Vegetable Parch- 
—_ ment offers two unique features. — 
Strong when Wet scck Patopar in water 


and it will remain firm and strong. It can be boiled without harm. 


Resicr. Gredse@-—Patapar is proof against grease, 


fats, oils. Smear some on it and you'll see how it resists penetration. 








Because of this double-duty characteristic, Patapar has been 
able to solve many difficult packaging problems. And it lends itself 


to artistic printing. It is the ideal material for: 


MEAT WRAPPERS TUB LINERS AND CIRCLES 
LARD WRAPPERS AND BULK 

HAM BOILER LINERS PACKAGING UNITS 

BUTTER WRAPPERS CARTON AND BOX LINERS 


And many other uses 
*Reg. U.S. Pat. Off. 


Paterson Parchment Paper Company 


Headquarters for Vegetable Parchment since 1885 


Ke. ristol, Penniyl vanla 


WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO 7, CALIFORNIA 
BRANCH OFFICES: 120 BROADWAY, NEW YORK 5, N. Y. + Ill WEST WASHINGTON STREET, CHICAGO 2, ILL. 


19 
12, The National Provisioner—February 12, 1944 Page 29 








broadcast of the “Life with Riley” ra- 
dio program (THE NATIONAL PROVI- 
SIONER, January 22, page 9). Ray J. 
Lattimer is and has been sales manager 
for Union Packing Co. for a number of 
years, while Robert Shivel, formerly a 
member of the sales department, is now 
in the armed forces as a sergeant in 
the anti-aircraft division. 

Asserting such a move is necessary to 
conserve beef, a resolution urging Con- 
gress to remove rationing restrictions 
on pork and pork products was recently 
approved by both branches of the Ken- 
tucky legislature. The resolution also 
asked for extension of the federal floor 
price on hogs to cover those weighing 
between 200 and 4Q0 lbs. to stimulate 
production. 

Richard E. Pollack, 67, former pres- 
ident of the Stockyards Packing Co., 
Inc., Chicago, died this week in his 
home. Pollack, who was well known 
throughout the industry, had been asso- 
ciated with the organization for 50 
years. Before he became president in 
1901, a position which he held until suc- 
ceeded by his brother Gustave in 1941, 
he was a buyer for the company. Sur- 
viving are two daughters and two sons. 

Quirin Spitz, office manager of the 
Mike Donahue Commission Co., Buffalo, 
has been elected president of the Buffalo 
Livestock Exchange, succeeding Leon- 
ard H. Topp of the Stacy Commission 
Co. Albert F. Rugenstein of the Rice & 
Waley Co. was re-elected vice president. 
All directors were re-elected. 


Mrs. Robert R. Elliott, mother of 
George H. Elliott, Chicago, well known 
among hide industry personalities, 
passed away on February 5 in Los An- 
geles. Another son, R. C. Elliott, Salt 
Lake City, Utah, also survives. Inter- 
ment was in Memorial Park cemetery, 
Skokie, Il. 


A. S. (Alec) Workman, 61, manager 
of the Baltimore branch office of Frick 
Co., Waynesboro, Pa., died recently of a 
heart attack. He joined Frick in 1905. 

The American Meat Institute re- 
printed this week and furnished to its 
members a revised edition of the regu- 
lation covering beef and veal carcasses 
and wholesale cuts, MPR-169, incorpo- 
rating all amendments issued to date. 





ELECT NEW FRYE OFFICERS 











Walser S. Greathouse was elected 
president of Frye & Company, Seattle, 
Wash., at the annual meeting in Jan- 
uary, it was announced. Other officers 
named included Ed J. Schlegel, vice 
president; J. D. Paul, secretary, and 
Mrs. L. D. Hastings, treasurer. Great- 
house, counsel for the firm many years, 
has been actively engaged in manage- 
ment of the several Frye interests since 
the death in 1940 of Charles H. Frye, 
founder of the company. Schlegel has 
served in various capacities with the 
organization for 30 years, while Paul 
and Mrs. Hastings have served for 20 
and 30 years, respectively. 


The late Joseph Hogan, fo 
manager for Armour and Company. yt 
Baltimore, Md., is one of the Persons 
memorialized in a booklet of poems 
cently published by James A, Hogan, 
Baltimore broker. 

Alfred M. Adams, president of the 
Johnstown Packing Co., Johnstown, Py 
died recently. ’ 

An addition to the plant of the Atlas 
Packing Co., Vernon, Calif., js being 
erected at a cost of $1,000. . 

Howard H. Rath, vice president ap 
treasurer of the Rath Packing Co, W,. 
terloo, Ia., is president of the Waterly 
Gridiron Dinner club, which recently 
held its twenty-second meeting. ; 

Wilber Twogood, an office employe at 
the Rath Packing Co., Waterloo, Ia,, has 
been elected president of the Waterly 
junior chamber of commerce, 

Canada has shifted from a positin 
of meat scarcity to surplus and shoul 
have ample supplies for domestic ys: 
for the duration, J. S. McLean, pres. 
dent, Canada Packers, Ltd., told the 
annual meeting of the Ontario Cattle 
Breeders’ Association, reporting that 
“every foot of freezer space in Canada 
is full.” Post-war prospects for the in- 
dustry appear bright, he said. 

The experiment station at Oregon 
State College, Portland, Ore., has v- 
ceived a grant of $12,000 in research 
funds from Swift & Company to finance 
fundamental research for three year 
in the field of food preservation. 








They go together like A, B and C! 





Type N—Continental squirrel-cage drip-proof mo- 
tor with cartridge-enclosed ball bearings 





A fine combination . 


for your Continental motor. 





Write at once for full details. 








CONTINENTAL MOTORS 
ALLEN-BRADLEY CONTROLS 


and 
CONCO UTILITY HOISTS 
ST. JOHN EQUIPMENT 
ROBBINS & MYERS BEEF HOISTS 


KLEEN-KUT GRINDERS AND BAND SAWS 
also USED and REBUILT MACHINERY 


Page 30 


Write E. G. JAMES COMPANY For Motor Price Sheet (most sizes available for quick 
shipment) and for information on the complete line of Allen-Bradley Motor Controls 


ALLEN-BRADLEY MOTOR CONTROLS 
AND CONTINENTAL MOTORS 


. « The Continental Motor sells at the price of an 
ordinary open motor but offers many extra features! It is 95% enclosed; 
a 40°C. continuous-duty motor that is protected cgainst corrosion, drip- 
ping fluids and falling objects! Ball bearings are furnished as standard 
in all sizes for long life with minimum maintenance and uniform air gap. 
The motor is sturdily constructed throughout and designed to give you 
efficient, dependable performance over a period of many years. ... An 
Allen-Bradley Starter assures maximum service and an even longer life 
Yes, a real value . . 


. a fine combination! 





E.G. JAMES COMPANY 


316 S. LASALLE ST. 
CHICAGO (4), ILL. 


Phone HARRISON 9066 
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- packer to consumer, uniformity is a highly regarded casing quality. 
Uniformity reduces weight variation of.the finished product to a minimum 
—produces a trim, neat package that dresses up the display case and sells 
the customer through appetizing eye-appeal. Both Sylphcase and Sylphthin 
casings may be printed with special designs or trade-mark identification. 


SYLVANIA INDUSTRIAL CORPORATION 


General Sales Office: 122 East 42nd Street, New York 17, N. Y. 
Casings Division: 111 North Canal Street, Chicago 6, Illinois 
Distributors for Canada: Victoria Paper & Twine Co., Ltd., Toronto 
Works and Principal Office: Fredericksburg, Virginia 


* Trade Mark Reg. U. S. Pat. Off 
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WAREHOUSE FACILITIES 


A new plan for emergency use of 
commercial warehousing facilities by 
the U. S. War Department has been de- 
veloped by the Quartermaster Corps 
and will supplement but not supplant 
the older “Kansas City plan” now in 
operation in 42 cities throughout the 
country. The plan does not require ad- 
vance guarantees of availability of such 
space from warehousing campanies. 

Under a separate agreement with 
each warehouse which desires to han- 
dle and store materials for the govern- 
ment, the warehousing company, while 
not specifically guaranteeing the reser- 
vation of any space, will report to a 
designated field agency, for forwarding 
to the office of the Quartermaster Gen- 
eral in Washington, the amount of 
storage space vacant each weekend. 


ARMY HAMS WITHOUT SALT 


The Office of Price Administration 
recently issued an order establishing a 
basis for determining maximum prices 
for overseas hams supplied to the 
Army, but which are not packed in salt. 
In connection with a petition of Cudahy 
Bros. Co., OPA ruled that the firm’s 
maximum price to the Army for 10/14 
overseas hams, not packed in salt, shall 
be calculated by determining the max- 
imum price under RMPR 148 for 10/14 
overseas hams and deducting from such 
price 25c per cwt, 





Meat Rationing to 
Continue in Canada 











The Canadian Wartime Prices and 
Trade Board declared this week that 
the current surplus of meat in Canada 
does not justify any relaxation of meat 
rationing or the abolition of meatless 
Tuesday. The board’s statement fol- 
lowed a declaration in the Canadian 
House of Commons this week by Fi- 
nance Minister J. L. Ilsley that con- 
sideration could now be given to the 
possibility of ending meat rationing and 
meatless Tuesdays. 

The board pointed out that rationing 
was imposed to conserve supplies for 
Great Britain, and though there is a 
temporary bottleneck in transportation 
in Canada, as well as in ocean shipping, 
causing a domestic surplus, the situa- 
tion will be remedied as soon as possible. 

Earlier in the week, J. S. McLean, 
president of Canada Packers, Ltd., had 
told the Ontario Cattle Breeders Asso- 
ciation that within the last few weeks 
the meat supply situation in Canada 
has swung from the position of acute 
scarcity to surplus and “we can all make 
up our minds that the period of scarcity 
is over.” Mr. McLean declared that 
every foot of freezer space in Canada 
is full.” 


Invest in Victory! Buy War Bonds! 


WFA Denies Reinstatemey; 
of Meat Quotas is Pending 


Officials of the War Food Administy, 
tion denied this week that they 
to take early action to reinstate ts 
limitations on meat distribution gj 
livestock slaughter. There had be, 
persistent reports that such a develop. 
ment would come in the near future. 

The original suspension order lifted 
limitations on distribution for ciyjlig, 
consumption through September ay 
October and the order was extends 
later until December 1. Late in Novyep. 
ber restrictions were removed for a 
unlimited period. 





MEAT SHORTAGE AREAS _ 











Designation of certain counties jp 
Texas, San Diego, Calif., and San Diep 
and Imperial counties in California, as 
well as New Mexico, Nevada and Ar. 
zona, as critical meat shortage areas 
has been extended to June 30, 1944, by 
order of OPA. 


PICKLED SHEEPSKINS 


Amendment 6 to MPR 145, effective 
February 15, sets dollars and cents ceil- 
ings for recognized brands of South 
American pickled sheepskins. OPA says 
the new prices do not increase the gen- 
eral level, but adjust differentials be 
tween certain grades and brands. 
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ENDURING QUALITY 





AND PRECISION 


War work has made the public conscious of the marvels of precision manu- 
facture. Yet we have been thinking in terms of thousandths of an inch for 
Precision in manufacture means long life and efficiency in opera- 
tion. In a word that describes all BAKER machines— Dependability. 


BAKER ICE MACHINE CO., INC., OMAHA 1, NEBRASKA 


BAKER COMMERCIAL AND 
INDUSTRIAL REFRIGERATION 
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Hidden Salt in a San 


sandwich is fast assuming an 
important place in the diet of war- 
time America. The sandwich is a life- 
saver for thousands of workers who find 
themselves far from home or adequate 
restaurant facilities when the whistle 
blows for “lunch” Pure salt is a vitally 
hecessary ingredient in the elements 
which join to make up this compact bit 
of tasty nutriment. It is only natural 
that the food processors who produce 
these elements express a preference for 
Worcester Salt. 


1. FLOUR: While salt is only a small percentage of 
the total ingredients in self-rising flour, it should be the 
best obtainable. Millers use Worcester Salt because it 
is pure, free-running and helps prevent “shot-balls.” 


2. BREAD: In bakery products pure salt makes for 
fine flavor and texture. Also insures the correct 
moisture-holding property and helps bring out an 
appetizing color. That’s why so many bakers prefer 
Worcester Salt. 


3. MEAT: Wartime beef shortage means more spe- 
cialty meats for use in home-prepared lunches. Meat men 
know they can depend on pure Worcester Salt to bring 
out taste and appetite appeal in specialty meats. 


4. BUTTER: Dairymen just can’t afford to take 
chances with flavor. Extreme care is paramount from 
feeding stock to packing. Pure Worcester Salt is free 
from bitter compounds—offers maximum flavor pro- 
tection, 


Worcester Salt 
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Post-War Package Uses 
to be Shown at Exhibit 


Packaging machinery and equipment 
and packaging, packing and shipping 
supplies for wartime and postwar uses 
will be on display at the fourtgenth 
annual packaging exposition, spon- 
sored by the American Management 
Association, to be held March 28 to 31 
at the Palmer House, Chicago. 

Concurrent with the exposition, the 
association’s annual packaging confer- 
ence will be held, with speakers from 
government and industry. Changes in 
government specifications for overseas 
packing, post-war uses of wartime sub- 
stitutes, trends in merchandising that 
will affect packaging in the post-war 
period, re-use of containers and paper 
conservation will be among the topics 
discussed. Government experts will be 
on hand to advise manufacturers on 
wartime packaging problems. 


URGES JOINT ACTION PLANS 
FOR TRUCK CONSERVATION 


The Office of Defense Transportation 
believes that the best opportunity for 
further conservation of motor truck 
equipment “lies in the active promo- 
tion of joint action plans,” worked out 
principally by the operators themselves 
to meet their individual transport prob- 
lems, Hon. Joseph B. Eastman, director 


of the ODT, told the fifth annual meet- 
ing and war conference of the National 
Council of Private Truck Owners, Inc., 
held in Chicago on January 27 and 28. 

Eastman was among a number of 
military, industry and war agency 
leaders who participated in the pro- 
gram, which covered the trucking in- 
dustry’s manpower situation, the truck 
tire shortage, delivery curtailment 
plans and other topics of interest to 
the truck operators. He estimated that, 
through the cooperative efforts of the 
operators, the over-all mileage saved 
by private motor trucks, apart from 
farm trucks, had been 25 per cent. 

O. A. Brouer, Swift & Company, was 
reelected central vice president of the 
organization. 


MORRELL HAS NEW DOG FOOD 


Red Heart 3-Flavor Dog Food, a new 
product, has replaced Red Heart De- 
hydrated Dog Food and is being mar- 
keted on a nation-wide scale, John Mor- 
rell & Co. announced recently. The new 
food, developed in the company’s re- 
search laboratories at Ottumwa, Ia., 
was tested by dogs in the Red Heart 
kennels in Chicago and later by hun- 
dreds of home-owned dogs. 

“As far as nourishment value is con- 
cerned,” stated Dr. C. E. Gross, Morrell 
research director, “the new food has 
proved even more nutritious than 
canned Red Heart. Without any sup- 








---to get MORE Refrigeration 

with your present compressor 
eplus power savingseinstall the 
NIAGARA D/x0- 2255 AERO CONDENSER 


In hot weather, reducing the head pressure from 
195 lbs. to 165 lbs. adds 10% to 15% extra cap- 
acity to your refrigeration system. 

Users of the Niagara Aero Condenser, with the 
new patented Duo-Pass, have gained such ad- 
vantages—and have saved from 15% to 35% of 
power, and 95% of water, consumed by present 


equipment. 











plementary ration, it sustained the 
nel dogs in excellent health oye, 
period of several months that the tes 
lasted.” 

The three Red Heart flavors—he 
fish and cheese—are continued jn 4 
new product. 


ASK HIGHER SPICE Quotas 


Substantial increases in quota pet. 
centages of mace and nutmeg unie 
FDO 19, which governs quantities ¢ 
spices that may be delivered to ciyilig, 
consumer channels, were recommends 
by the spice industry advisory commit. 
tee in a meeting with WFA. The cop. 
mittee asked WFA to raise quotas 
mace from 40 to 80 per cent and » 
nutmeg from 60 to 70 per cent of thy 
corresponding quarter of 1941, and aly 
requested that black and white peppe 
be considered as one item so that th 
quota could be made up completely of 
one or both types. Except for mace ap) 
nutmeg, available supplies for cq. 
sumption of the eight spices (black 
pepper, cassia or cinnamon, cloves, gin. 
ger, mace, nutmeg, pimento or allspice, 
and white pepper) regulated by the or. 
der are expected to be about the sam 


as in 1943. the | 


form 


Get in the scrap! Comb your plant for 
unused materials and equipment. 











These savings are permanent, because the Duo- - 
Pass pre-cooling prevents clogging of condenser | 
tubes with scale; inexpensively gained because 
the Aero Condenser replaces both cooling tower 
and shell-and-tube condenser. at 
Write for Bulletin #91 & $93 pti 
NIAGARA BLOWER COMPANY Wt 
Dept. NP-124 
6 FE; 45th Street New York-17, N.Y. 
Chicago-5: 37 W. Van Buren Street 
Seattle-4: Fourth & Cherry Bldg. 
Buffalo-7: 673 Ontario Street 4 
District Engineers in Principal Cities 
PATENTED 
W 
wi 
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MAKERS HAVEN'T GOT?” 
7. wt 


(.. .a lot of extra cash, lately, but 
here’s the gist of the story... ) 


ideas while they’re NEW and 
HOT. Furthermore, he’s got our 
basic catalog and price list, with 


the handy pocket at the back where he files the new 
formulae we send him as fast as we work them out... 


ted. en ba 


hep to the fact that one ounce of 
BFM onion or garlic has ten times 
the potency of the natural prod- 
uct, and far more character than 
the dehydrated product. Otto got 
started by ordering 100 Ibs. of onion @ 24c and 100 lbs. of 
gatlic at 40c. You can do this yourself: Place your order, 
test up to 10 lbs., and return balance COLLECT if not 


satisfied. 
ory, unrestricted seasoning that 


doesn’t affect his spice quota. Why 


should Otto worry about shipments from the East Indies 
when we can sell him all he wants from Cleveland? 


a rich peace-time tang in his war- 
time pork sausage by using BFM 
Pork Sausage Seasoning—the sav- 


rid of pepper worries by putting 

~ character into his products with 
Co our Soluble Imitation Black Pep- 
lal per. This product is not only com- 
pletely soluble, but has double the 

strength of natural white pepper, and competes with it in 
pice. Otto tried a sample, and now he’s a regular customer. 


Why not you? 
pans not only save time and mon- 


ey, but actually eliminate shrink. 


We are now manufacturing these pans by the million and 
will fill your order. Write today for prices. 


—most important of all, perhaps 
—he’s got wise to the fact that the 
new paper “Bake-Rite’”’ meat loaf 
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his name on our mailing list so}; 4’ i: 
he gets the newest profit-making * 


‘he first step toward leading 
a happy life like Otto is to GET your name on 
our mailing list. We endeavor to “git thar 
fustest” with the newest information, the 
latest ideas, and the best products for the sau- 
sage maker. Our men endeavor to put an extra 
ounce of service into every pound of product. 
Our whole organization is devoted to serving 
you in every way it can. Today—right NOW— 
send for our catalog, and then, at any time, 
write or wire for complete information about 


any product or on any seasoning problem. 
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New Trade Literature 


Flowmeters (NL 1,058).—A practical 
guide to accurate metering is contained 
in this eight-page manual on flow- 
meters, with information on how to in- 
stall them correctly and keep them ac- 
curate. Intensely practical, the manual 
explains how to prevent and cure meter 
ills to the end that the flow charts of 
America’s central stations, institutions 
and industrial plants may do a 100 per 
cent job in the war effort. The booklet 
is graphically illustrated with numer- 
ous drawings.—Cochrane Corp. 

Maintenance (NL 1,071).—Success- 
fully used techniques and procedures for 
increasing output of existing equipment 


and shortening shut-down time by quick- 
ly restoring normal heat transfer effi- 
ciency to such varied types of water- 
cooled, steam-jacketed and water-circu- 
lating equipment as cookers, tanks, etc., 
are described in this manual.—Oakite 
Products, Inc. 


Industrial Pumps (NL 1,080).—This 
catalog is designed to give the com- 
plete story about*each of the company’s 
pumps, which are graphically illus- 
trated and accompanied by specifica- 
tion and performance tables. Engineer- 
ing data and numerous duotone illus- 
trations and blue prints are included in 
the catalog.—Joshua Hendy Iron Works. 


Hot Water Heaters (NL 1,083).—In- 





witumite 
Protection 


Parehment-Lined 


BEMIS PRODUCTS SERVING THE 
PACKING INDUSTRY 

Lard press cloths + parchment-lined bags 

ready-to-serve meat bags « roll duck 

cheesecloth « beef or neck wipes « bleach- 

ing cloths « stockinette + scale covers 

inside truck covers « delivery truck covers 


Page 36 


Bags 


BEMIS BAGS 


<B 
BEMIS BRO. BAG CO. 
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stantaneous, tankless hot water 
for heating water with steam jp j 
trial plants are described in thig folie 
In this system, it is stated, water 
heated through blending with then 
within a scientifically designed inj. 
tion chamber. A specifications table 
and other technical information ate ip. 
cluded in the folder—Pick Manutsety, 
ing Co. 

Labor Manual (NL 1,077) —This 4 
page booklet on wage incentives in yy. 
time is a guide to increased Production 
without extra manpower. Major phases 
of wage incentives treated jn th 
manual include how to choose a plan ty 
fit your plant; how to get War Laby 
Board approval; how to install the plat 
and how to keep it in scientific Opers. 
tion.—Consolidated Management (ym. 
sultants. 

Sifter (NL 1,082).—This heavy du 
low-head gyratory sifter, graphicaly 
illustrated and described in a new bu. 
letin, is used to sift light chemica 
food products and various other m. 
terials. There are perspective drawing 
of low-head sifter sieves, showing whit 
takes place in a sifter box, and algo; 
section devoted to questions and m- 
swers pertaining to sifting problems— 
Allis Chalmers Mfg. Co. 

Automatic Equipment (NL 1,081)- 
In addition to illustrating and deserib- 
ing a complete line of constant rate ani 
flow responsive proportioning equip- 
ment, this catalog contains many flow 
diagrams showing latest application 
for the process industries. Some o 
the operations diagramed include treat- 
ing water, food products, oils ani 
boiler water and sampling of end proi- 
ucts and bulk shipments for continuo 
check.—% Proportioners, Inc. 

Circuit Breakers (NL _ 1,079)—I 
maintain continuous production, and to 
protect personnel and equipment, Allis 
Chalmers offers in slide-rule form a sin- 
plified means for determining the cor- 
rect size air circuit breakers for all it- 
dustrial substation applications. Wit 
the Unit-Sub rule, anyone can easily 
calculate the interrupting capacity 
the 600-volt class air circuit breaker 
needed for control of power in all it 


dustrial plants, it is stated—Alls 
Chalmers Mfg. Co. 
Chain Belt Drives (NL 1,078)- 


“Wartime Care of Chain Belt Drives’ 
is the title of a new illustrated booklet 
which gives information on mainit 
nance, lubrication and repair of chait 
belt drives. The booklet is designed 
help users get maximum service from 
their existing drives. Numerous drav- 
ings and a check chart are included— 
The Chain Belt Co. 


Use this coupon in writing for ter 
Literature. Give key numbers only. (2-12-44) 
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Iter can REPLACE 


your worn-out 
REFRIGERATION 
EQUIPMENT! 


gia 


} 





- 


* Yes, there’s no need now to 
suffer plant inefficiencies with 
worn-out, run-down refrigera- 
tion units and parts. Materials 
are available now for immediate 
replacement, for those units 
which cannot be economically 
repaired. 


This is good news for you in the 
food industries who have been 
doing your best to make present 
equipment do the job. Get those 
“dead ducks” off the floor, spark 
up your processing and storage 
set-up with necessary replace- 
ments. 


WRITE US FOR THE WELCOME DETAILS 


' VILTER MFG. COMPANY 


BUY MORE 2118 South First Street Milwaukee 7, Wisconsin 


itioning 
WAR BONDS Offices in Principal Cities 


Refrigeration ... 


COMPLETE REFRIGERATION FOR ALL INDUSTRIES 
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OLD PLANTATION SEASONINGS 


HAVE FAITHFULLY SERVED THE MEAT INDUSTRY 
FOR TWENTY YEARS BY BUILDING FLAVOR IN YOUR 
SAUSAGE PRODUCTS. WE WILL CONTINUE TO SERVE. 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 








Wickard on Post-War 


(Continued from page 14.) 


There is one other significant factor 
that needs to be borne in mind with re- 
gard to the world oil situation. Be- 
tween the first World War and the 
present one, there were two character- 
istic trends in the oil situation. First, 
a considerable increase occurred in the 
use of vegetable oil. One of the main 
reasons why this shift toward vegeta- 
ble oils occurred, particularly in parts 
of Europe, is explained by the cheap 
sources of supplies of tropical oils. The 
competition which these vegetable oils 
furnished for animal fats is reflected 
in the marked reduction of exports of 
lard from this country during the pe- 
riod between the two wars. Immedi- 
ately prior to the World War II our 
exports were curtailed by policies in- 
volving tariff barriers and nationalism. 

The second significant trend in the 
oil situation was the tremendous in- 
crease in the production of whale oil, 
the output of which before the war 
amounted to about a billion pounds a 
year. Whaling expeditions and tech- 
nological changes in processing to im- 
prove the stability and adaptability of 
whale oil, coupled with its low price, 
accounted for the popularity of this 
product. This important fact should be 
borne in mind: In order for this coun- 
try to maintain an export market for 
fats and oils after the period of reha- 
bilitation, there will have to be a re- 


versal of the trend which had developed 
prior to this war. 

The quality of lard prepared under 
federal inspection in this country has 
been improved in recent years by elimi- 
nating from lard ‘certain low grade, 
raw materials from which a product 
of less stability is prepared and mar- 
keted as rendered pork fat. When such 
materials were included in the raw 
products from which lard was pre- 
pared, as formerly, the quality of the 
resulting finished product was ad- 
versely affected. In planning for the 
postwar period there is an opportunity 
for further research and improvement 
in the quality of lard, as is indicated 
by the progress that has already been 
made in improving the keeping quality 
of lard by means of improved manu- 
facturing processes. 


In conclusion, let me emphasize again 
that the meat processing industry has 
a tremendous stake in the economic 
well-being of the nation. Also, it faces 
a very real challenge in planning now 
a post-war program which will mean 
better products, for more people, at 
prices they can afford to pay. The bene- 
fits from that kind of program would 
accrue not only to the industry but also 
to the farmer and the nation. 


Every victory increases the demand 
for food. Help Food Fight for Freedom. 





POSTWAR PLANNING Ajp 


Outstanding experts in manufachp. 
ing, marketing, sales, finance, manage. 
ment and engineering have organized) 
make available to U. S. business es 
during 1944 the latest practical know. 
edge needed to help them effect ane. 
pansion of postwar production and ep. 
ployment to “unprecedented peacetine 
levels,” Marion B. Folsom, treasurer ¢ 
Eastman Kodak Co. and chairman éfth 
field development division of the Gon- 
mittee for Economic Development, a. 
nounced recently. 

Eleven action and advisory commit- 
tees, Folsom said, will make this infor 
mation freely available to all Americar 
business men in publications and yy 
direct consultation through the 110 
community committees of CED now at 
work in all 48 states. 


SYNTHETIC RUBBER SCRAPERS 


Natural crude rubber for hog he 
hairer belt scrapers is no longer avail 
able and synthetic rubber must be used 
in the future, according to the Cinei- 
nati Butchers’ Supply Corporation, The 
synthetic rubber scrapers are é 
to give equally satisfactory operating 
results, however, and belt scraper cost 
per thousand hogs dehaired will be oly 
a little higher after the changeover ® 
synthetic rubber. 
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“BOSS” JERKLESS HOG HOISTS 


lay an important part in the simplicity and successful operation of most of the 
“ killing plants in the United States. 

hese hoists lift the hogs from the shackling pen and deposit them onto the 
rail without a jerk or miss. An innovation when first introduced, this 
cist is now firmly established as the proper means for conveying hogs 
to be slaughtered. 


Another “BOSS” that gives Best O: Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


General Office: Helen & Blade Sts., Cincinnati, Ohio 
Factory: P. O. Box D, Elmwood Place Station, Cincinnati 16, Ohio 824 Exchange Ave., U.S. Yards, Chicago 9, i. 
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mm MESSY BRINE 


required with 


POMEL ARTY? cn imccimnatilll 


GEBHARDITS 


CAN and WILL 


. REDUCE SHRINKAGE 


- MAINTAIN A BRIGHT 
AND BETTER COLOR 


- STOP SLIME AND MOLD 


. REDUCE CHILLING TIME 
. ELIMINATE MESSY BRINE 


. INCREASE COOLER 
CAPACITY 


. LOWER OPERATING 
EXPENSE 


. REDUCE MAINTENANCE 
COST 


. ELIMINATE WET, DRIPPY 
CEILINGS AND WALLS 


. REMOVE BACTERIA 
AND ODORS 


Gebhardts installed on the rail 

beams require no open brine. 

Open brine causes deterioration 

of the rails, hangers and sup- 

ports, and usually increases the 

shrink by reducing the relative 
et ee jam 4 Se humidity. 


VANCED ENGINEERING CORPORATION 


MILWAUKEE, WISCONSIN 
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Sdeas for Operating Men 








REMOVING HIDES BY 
COMPRESSED AIR 











A sheep skinning method employed 
by North African Arabs was described 
by Technical Sgt. E. E. Graf, formerly 
of John Morrell & Co., in an article 
published in THE NATIONAL PROVISIONER 
of July 31, 1943, page 24. He wrote: 

“After sheep have bled for some time 
and all life has gone from their bodies, 
an Arab rolls one over on its back and 
makes a small cut near the hoof on the 
left hind leg. He then runs a steel rod, 
no larger around than a pencil, down 
the leg, separating the hide from the 
meat. After removing the rod he cups 
his hands about the hoof and blows into 
the leg, causing the sheep to swell be- 
yond its normal size, and separating the 
hide from the meat on nearly every 
part of the animal. It’s the darndest 
thing I’ve ever seen—just like a kid 
blowing up a balloon. These old Arabs 
are all heavily bearded and at the end 
of this operation, they invariably have 
a mixture of fleece, blood, etc. in their 
beards. The skinning process is now 
very simple, for with a few sharp 
whacks about the feet the pelt is slipped 
off, just as if it were clothing.” 

This description of “inflation skin- 
ning” aroused considerable interest 
among packers. However, it appears 
that this primitive method, while pos- 
sessing novel characteristics, is not 
particularly new to the meat industry. 
Variations have been tried out in several 
plants at times when scarcity of skilled 
labor, high hide prices or other factors 
impelled packers to use other than 
conventional skinning methods for re- 
moving hides. 

One large packer gave this “infla- 
tion,” or compressed air, skinning 
method a thorough trial recently on 
steers, sheep and hot and cold calves. 
The method was not adopted, although 
the packer found it was practical and 
possessed some advantages. 


The packer reports that his experi- 
ments showed that compressed air skin- 
ning, like the mechanical beating 
method, yields a good hide or skin 
which is relatively free of cuts, scores, 
etc. Highly skilled labor is not required 
for some of the operations. However, 
this method of skinning does require 
more time, the work must be done pains- 
takingly to avoid damage to the meat 
and, in the case of the larger carcasses 
such as steers, considerable knife work 
must be done before the hide can be re- 
moved from the carcass. 


“It is not a simple matter of blowing 
up the skin and letting the carcass 
drop out,” this packinghouse expert 
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emphasizes. “The method may be all 
right in those lands where labor is 
plentiful, time is long and animals are 
handled one by one. While workable it 
is a little too ‘fussy’ for commercial 
meat plants.” 

Compressed air at around 70 lbs. 
pressure was used in the experiments. 
The air was fed through a hollow needle 
inserted at different points in the car- 
cass between the hide and the fell. In 
the case of cattle this was done after 
evisceration. The feet and legs must be 
skinned in the regular manner, but the 
compressed air works well in backing 
and clearing out the shoulders. Since 
the hide clings tightly to the sides, air 
separation is not so successful here 
and the knife must also be used around 
the shanks and the neck. 


The compressed air must be fed in 
carefully to avoid pressure at one spot 
and “bubbling” the fat. 

The process works even more success- 
fully on lambs. The head is removed, 
the forelegs, knees and hind legs are 
skinned but the carcass is not eviscer- 
ated. The pelt is inflated by compressed 
air, the carcass is opened and the pelt 
is slipped off in good condition. Al- 
though the whole operation is practical, 
it does not save time since skilled work- 
men are able to skin lambs very rapidly. 


Packers Are Interested : 
in Home Study Course, 


Increased interest in the Americy 
Meat Institute’s educational progray 
shown in the enrollments in the 
study courses available through the jp. 
stitute of Meat Packing at the [yj 
versity of Chicago. 


Newest of the home study courses 
the one in accounting. Many members 
interested in this subject have enrolled 
for the course, “Accounting for a Mes 
Packing Business.” More than one hy. 
dred copies of the new textbook, pr. 
pared by Howard C. Greer and Dudley 
Smith, have already been sold. ; 


Among other courses proving mot 
popular are, first, the course in “Po 
Operations.” More than 2,000 employe 
of the industry have taken this coury 
since it was first offered several yearn 
ago. 

The course in “Beef Operations” 
which covers the best practices in hap. 
dling beef, runs second in popularity, 
while third in demand is the study of 
“Sausage and Ready-to-Serve Meats,” 
also one of the newer courses, 


RETURN AMMONIA CYLINDERS 


Although plenty of ammonia is being 
produced to serve all industries under 
the strain of wartime operations, the 
supply of steel cylinders for transport 
ing it poses another problem, warns the 
Mathieson Alkalie Works, Inc. Very 
few new cylinders have been made singe 
the U. S. entered the war. 








BEEF GETS ALONG RIDE IN PHILLY 


Many Philadelphia meat wholesalers’ establishments front on a wide street in the 

dock area. Railroad tracks run down this street and cars are spotted in front of 

the different houses, but sometimes as much as 40 or 50 ft. from their doors. 

When a car of beef is to be unloaded, a collapsible steel tripod is set up ™ the 

street to carry an extension of the house rail, beef is hung on trolleys and moved 

swiftly to the cooler with one hard push. This NP photo was taken outside the 
establishment of Alfred A. Pincus. 
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Viscera Tables De-Scaled. 
Easily, Quickly! | 


For removing line scale or similar accumulations that build 
up on the under side of viscera tables, Oakite Compound 
No. 32 is proving both SAFE and EFFECTIVE. No la- 
borious procedure is necessary. 


Merely applying the recom- 
mended solution as directed 
and allowing to soak for | ASK US ABOUT CLEANING 
short period enable you to 

get rid of insulating deposits Sheep Blocks 
Fast-working Oakite Com- = 
pound No. 32 may also be Meat Loaf Molds 
used for de-scaling water- ° 
cooled refrigerant condens- Cutting Room Floors 
ers and compressors. —- 


FREE DIGEST Retort Baskets 


... gives time-saving data ° 
+f Belly Boxes 


on ALL your sanitation and : 

maintenance cleaning work. Dollies & Trucks 

Write for YOUR copy TO- q -, 
DAY! —e 











OAKITE PRODUCTS, INC., 20A Thames St., NEW YORK 6, N. Y. 
Technical Service Representatives in All Principal Cities of the United States and Conode 


OAKITE 3) CLEANING [ff THEY’VE GOT 
WHAT 
IT TAKES! Jamison All-Steel Navy- 


MAX SALZMAN rita oo 


America’s battlewagons have proved 
that the day of the big warship is not 
past = they have what it takes to win, 
Protecting the food of the men who man 
Uncle Sam's fleets—from battlewagons to 
cruisers, S C boats, minelayers and mer- 
chant marine<you'll find JAMISON- 
BUILT DOORS. 


They, too, have what it takes—sound 
engineering based on long experience, 
rugged construction, and adaptability to 
widely varied duties. 


JAMISON s;crace DOOR CO. 


Jamison, Stevenson and Victor Doors 
HAGERSTOWN, MD. 
Branches in Principal Cities 








AMISON- 


BUILT COLD STORAGE DOORS 
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Civilians Will Get About 
as Much Meat as in 1943 


Meat-hungry civilians on the home 
front—128,000,000 of them—will have 
about the same amount of meat this 
year as last, despite expected increased 
demands from federal agencies for 
meat for our armed forces and lend- 
lease, according to George M. Lewis, 
director of the department of market- 
ing, American Meat Institute, in ad- 
dressing the Central Co-Operative As- 
sociation at its annual meeting held 
this week in St. Paul. 

Mr. Lewis pointed out the vitally im- 
portant part played by livestock pro- 
ducers and feeders in making it possi- 
ble to produce the largest number of 
meat animals in history in 1943, and 
this increased production, Lewis added, 
will be reflected in 1944, when the total 
meat supply will be the largest on rec- 
ord. 

Total production of meat for all out- 
lets in 1944 is expected to be approxi- 
mately 25,600,000,000 lbs., or about 6 
per cent above that in 1943. The beef 
supply will be approximately 9 per cent 
larger; the pork supply is expected to 
increase 6 per cent; the veal supply 9 
per cent larger, and the lamb and mut- 
ton supply may drop about 18 per cent 
below the 1943 supply of that product: 

“The long-range meat outlook is not 
so encouraging,” Lewis pointed out. 
“Hog production is being curtailed, and 
this will be reflected in a reduced mar- 
ket supply of hogs in 1945. The 1944 
spring pig crop, which will furnish most 
of the market supply of hogs in late 
1944 and early in 1945, recently was es- 
timated by the Department of Agricul- 
ture to be about 16 per cent smaller 
than that of the preceding year. 

“The unsatisfactory price relation- 
ship prevailing between the price of 


LIVESTOCK AND DRESSED MEAT PRICES COMPARED 


Livestock prices at Chicago, compared with wholesale and composite retail 
prices, and wholesale and retail meat values at New York, for December, 19g. 


Steers 


Dollars per cwt. 


ec. Nov. 

1943 1943 
Live animal prices, Chicago* 
Wholesale meat prices, New York?. 21.38 21.38 


Steers 
Cents per Ib. 
Composite retail meat prices, 
3 


New York 36.31 36.08 


Lambs 
Dollars per cwt. 


Dec. Dec. Nov. Dec. 


1643 gu 


..+-$15.50 $15.40 $15.44 $14.55 $13.73 $15.47 $13.75 $13.88 gum 
22.73 25.63 25.63 27.99 


23.80 23.80 ay 
Lambs 


H 
Cents per Ib. Cente pee, 


39.37 37.60 37.41 37.58 29.46 29.96 4 


Value of carcass meat from 100 Ibs. live animal (Dollars) 


Wholesale—New York* 
Retail—New York® 17.21 17.10 


$12.83 $12.83 $13.64 $12.56 $12.56 $13.72 $12.80 $12.80 tay 
18.66 17.75 17.66 17.74 15.51 


15.72 te 


Average good and choice, steers, 900-1100 lbs., lambs all weights, and hogs 200-220 Ibe, *Avenp 
good and choice, steer beef, 600-700 lbs., lamb 40-45 Ibs., and hog products consisting of smoked 


bacon, picnics, fresh loins and carton lard combined in proportion to their respective yields from 
weight. *Composite av. of semi-monthly retail quotations on varioys cuts (including lard) combing 


tn 


in proportion to their respective yields from live weight. ‘60 lb. of beef carcass, 49 Ib. of lamb cary 
and 53.78 lb. of principal hog products, including lard. °47.4 lb. of beef cuts, 47.2 lb. of lamb cuts ax 


52.64 lb. of principal hog products, including lard. 





hogs and the price of corn and other 
feeds and the unavailability of feeds, 
including protein feeds, are factors 
mentioned by hog producers that are 
forcing some curtailment in hog pro- 
duction.” 


PHENOTHIAZINE SAVES MANY 
VALUABLE SHEEP CASINGS 


Supplies of sheep casings, now in- 
adequate and urgently needed for mak- 
ing surgical ligatures, are expected to 
become available in heavier volume 
through the use of the drug, phenothi- 
azine, in controlling nodular worms 
which damage sheep casings. 

Records from one large meat packer, 
based on post-mortem observations of 
about 1,400 lambs from treated and un- 
treated flocks in southern Minnesota, 
showed an eight-fold increase in the 
proportion of intestines that were free 
from damage by nodular worms. In 
1942, the year before the flocks were 
treated, less than 10 per cent of the 





Pet. Pet. Price 

live fin. per 

wt. yield Ib. 
Regular hams " 20.2 
Skinned hams eeee 
Picnics 


Bellies, 

Bellies, 

Fat backs 

Plates and jowls 

Raw leaf 

P. 8S. lard, rend. wt... 
Spareribs 

Regular trimmings ... 
Feet, tails, neckbones. 
Offal and miscellaneous 
Credit for subsidy 


TOTAL YIELD 
AND VALUE 


Cost of hogs 
Condemnation loss 
Handling and overhead... 


TOTAL COST PER CWT. 
TOTAL VALUE 


Cutting margin 
Margin last week 





HOGS COST MORE; PLUS CUT-OUT MARGIN SMALLER 
(Chicago costs and prices; first four days of week.) 
180-220 lbs.—— 
v 


a 
per per cwt. 
ewt. fin. 
alive yield 


21.4 $3.00 $ 4.32 


Hog supplies at the 
Chicago market contin- 
ued liberal during the 
past week. Buyers 

found the lighter weight 
‘S14 “%62 hogs most attractive 
1.05 and competition for 
: these weights was in- 
strumental in pushing 
the average cost of 180- 
to 220-lb. hogs up 9c. 
With product values 
steady, most items sell- 
ing at or near the ceil- 
ing limits, the plus cut- 
ting margin on the 
light weight hogs was 
reduced to 23c com- 
pared with 32c a week 
ago. Again, no changes 
were recorded in the 
heavier weights and the 
minus cut-out margins 
were unchanged from 
the preceding week. 


alue 








intestines were free from nodular worm 
injury. The corresponding figure i, 
1943, after treatment to remove th 
parasites, was 80 per cent. 

Another comparison covered the «. 
tire kill of sheep and lambs for thre 
years at two packing plants, one regeiy. 
ing animals from an area where tre 
ment with phenothiazine had been , 
common practice and the other fro 
flocks where the drug had not yet con 
into use. The percentage of worm ip 
jury in animals from the first area wa 
only between a fifth to a half as high 
as in the untreated animals. 


CONSUMER GETS MORE FATS, 
PROTEINS, CARBOHYDRATE 


The fat, protein, carbohydrate, an 
caloric content of food eaten by th 
average consumer in the United State 
was greater in 1943 than in 1939 before 
the beginning of the war in Europe, a 
cording to a report soon to be released 
by the U. S. Tariff Commission. Tk 
conclusions set forth in the report ar 
based upon an analysis of supplies d 
domestically produced and _ importel 
foodstuffs in each of the years from 
1939 to 1943. The report does not cm 
sider strictly dietetic problems, nor the 
vitamin content of foods; it is the # 
gregate supplies and the aggregate a 
sumption of goods that are pri 
dealt with. 


FARM PORK SALES CONTINUE 


The period during which farmes 
may slaughter hogs without a perm 
or license and deliver any quantity ¢ 
pork to persons not living on the fam, 
was extended this week until Mareh !\ 
Farmers are required to collect rate 
stamps for pork so delivered. 
November 17, WFA suspended fam 
pork sales restrictions for 90 days. This 
week’s action extends the period for a 
other month. 


If of your liberty you’re fond 


Each pay day you will buy a bond! 


The National Provisioner—February 12, 4 











To Conserve Shipping Containers 


The Containers Branch of the War Production 
Board has ruled in favor of re-use of Wire 
Stitched Shipping Containers, to conserve cor- 
rugated and solid fibre board. 

Regular slotted containers that are both bot- 
tom and top stitched, when emptied, may now 
be knocked down by removing the wire stitches, 

flattening the boxes as illustrated here, and re- 

ee ist on turning them in bundles to the original packer. 

IRE STITCH REMOVER This wire stitch remover is a handy, practical 

Price $1.60 Postpaid tool for quickly removing the wire stitches 

without breaking or tearing the board. It will 

materially reduce the time and cost of preparing wire stitched containers for their 
return trip for re-use. Send orders to New York Office. 


move the 


d the e. 
for thre 
ne receiv. 
ere treat. 
d been a 
ther from 


Yet come Box with Stitches Removed and Box Stitched BLISS TOP and BOTTOM STITCHER 


as Flattened for Return Trip Top and Bottom For assembling cases, the blade anvil 
, area was is lowered, table is swung to one side, 
If as high 


, and post placed in position for bottom 
DEXTER FOLDER COM PANT  sitcting.’ For top stitching, the post 


330 West 42nd Street. New York 18.N.Y is removed and blade anvil and table 
' ' eo Te 


swung into position. Change is made 
CHICAGO, ILL. . PHILADELPHIA, PA, . CINCINNATI, OHIO in less than one minute. 











CONSERVE MAN-Hours | ©2¢e TIME and LABOR 
lower your meat products with this RE M 


CRIPPLED 
ANIMAL 
HOIST 





This husky hoist, on an I-beam 

track, can be used for a wide 

variety of services in addition 
S05) Ga capa. 3 gimme 60 to handling crippled animals. 
cycle 110-550 volt AC. Hoisting r P 
speed 40 ft. per minute. Lift 40 ' It picks up loads and shifts 
ft. Headroom 16%”. Plain hand- } them easily from place to place 


ont Sanen = = at great savings in time and 
j * . rin wheels. “ft 
ta pag om Standard Stainless Steel Spiral Chutes. Easy to pe pore oa labor. Fully guaranteed. 
juantity ©) deon—these spirals save manual effort and time for 


more essential work. 


Write for Bulletin NP 1 “Conveyors by Standard.” 
ws all types of Standard Power and Gravity Con- ROBBINS a MYERS, Inc. 

veyors best suited to meat and food product handling. , Hoist & Crane Division, Springfield, Ohie 

Please send Meat Packers’ Hoists Bulletin No. 


4: ND 4 RD . AB900, showing crippled-animal and other hoists. 


“~ § CONVEYOR COMPANY 


General Offices: North St. Paul, Minn. : . 
Sales and Engineering Service in All Principal Cities Street & No. 
ee i ettteebincientnchints 
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MEAT AND SUPPLIES PRICES 
Chicago 


























WHOLESALE FRESH MEATS **Lamb 
Choice lambs ........ Cocccccsoccccccs seeee 2585 
+Carcass Beef Good lambs .............002. Secbaiann rere my 
Week ended Medium lambs ..........sceceeceeceeees eee 2185 
Feb. 12, 1944 Choice hindsaddle .......cccsccccecccesecs -2910 
per Ib. Good hindsaddle ........... eeeeceece ebeens -2185 
Steer, bee. , choice, si 2 Ee ‘ 2 p ree gh ngs $00006666650 4400046660000060008 -2185 
Steer, r., good, all wts.......... cccccccccc et GOOG FOPOB .ncccccccesscccsesccccess eeecVcee a 
Steer, hfr., commercial, all wts...........+.. 18 tLamb tongues, Type A..... eececccccccecs 14% 
Steer, hfr., utility, all wts..........sseeeeees 16 
Cow, commercial and good, all wts........... 18 **Mutton 
Cow, utility, all wts...........++. eoccces +++-16 Choice sheep ... L: en .1260 
Hindquarters, choice ..... ooccese seeeceeeeee+23% Good sheep “1135 
























































































































) Forequarters, choice .... .....sseeessesceeees 19 Choice saddles x 
; Cow hindquarters, good and commercial. ++++-19% Good pay — 
Cow forequarters, good and commercial...... 17 Choice fores "985 
Mutt 3 hoi 685 
utton legs, choice pe 
tBeef Cuts Mutton loins, choice.......... "1560 
Steer, hfr., short loins, choice............++.. 383 -_—_—— 
Steer, hfr., short loins, good............+«+.- 80% **Quotations on lamb and mutton are for Zone 5 
Steer, hfr., short loins, commercial........... 25% and include 10c for stockinette, plus 25¢ per cwt. 
} magh —_ — ~ pecccee , = ececese t'9 for delivery. 
iw, short ns, and commercial....... 
Cow. short loins, peiey Fatksiaedsendinl 2% *Fresh Pork and Pork Sootums 
8 , heifer round, choice... .....+ssseeeeees Re rk loins, under 12 Ibs. av. 2 +2222 
Steer, heifer round, good..........-....------ — — 4 
Steer, heifer round, Ses woeeccecceooece 19 Tenderloins 81 
Steer, heifer round, utility............-sese0. 16 Skinned shoulders, bone in nhs a8 
| Steer, bfr., loin, hee ecccccecccoccescvosece 80 Spareribs, under 8 lIbs..... 15% 
} Steer, hfr., loin, good...........+.. sseceeeee+28% Boston butts, 4 to 8 Ibs. nts 124% 
‘ , hfr., . commercial. ......++++++++- 23% Boneless butts, cellar trim........ ns ipbehien tt: 29 
? Cow loin, good and commercial. :-:--.. 2-2... 28% Neck bones .......:..sesescccscesceees ie 4 
i tnt acassatdecsccesnese 23 Pigs’ fest, I a oe ie 
¥ Cow round, good and commercial............ -19% Kidneys ........... SRneises namibia: écdpaiidenl 
Cow round, utility ..... seat eeeeceeeereeseees 16 Livers, * unblemished ieinesbadtesserened +12% @13 
i Steer, heifer rib, choice....... Coccccccoscoeee 24 See: Lon tata ii aaeeoetiniaaaepebaatacesite 6 
i Steer, heifer rib, gG00d.........sssesecseeeees 23 Seer ee aries mintrpetepeaphgeitaind ns: t 
iv Steer, heifer rib, commercial............-+++- 21 PD, Mi MEBs ncnccovtcsvenaestaneue 6 ty 
i Steer, heifer rib, utility............sseseceees 19 enable telnet tes riille7y% @10% 
FH . jew LS ead ond commercial........++.+++++ 21% SE iedE AL sh sind benainhaee idan cawenadieed os 
\ iw PU > Me hitterlings .......seeeceeees s0ecetescocccses 
. Steer, hfr., sirloin, choice............+-eese0+ 27% Cattterts ee 8 
t Steer, hfr., sirloin: commerciai....2...2.... = . waa 
j Steer, hfr.. cow flank, all grades............. 13 TORMEs Seer CaEaS. 
Cow sirloin, good and commercial............. 21 *WHOLESALE SMOKED MEATS 
Cow sirloin, utility .............++.- «+2 e18% Fancy regular hams, 14/16 Ibs., 
Steer, hfr., flank cesah. all srades.. 24 ~ A. se 8, 26 
Cow flank steak, all grades 24 r, = it Fyn % | 'jiedie % 
Steer, hfr., reg. chuck, choice. 20% a ~ B oat on ams, 28% 
: Steer, hfr., reg. chuck, good... 19% Dp MODE PAPE ..- +. vcesersesecesas 
Picnics, 4/8 Ibs., : om. wrapped. 26 
: Steer, hfr., reg. chuck, comme 18 Fancy bacon, 6/8 1 ped 26 
}: Steer, hfr., reg. chuck, utility....... 16 Sta aoe we 3/e'l ag rap See 4 
H Cow reg. chuck, good and commercia 18 wanes jon, WEAPPOS.....- 
‘ No. 1 beef sets, smoked 
b | Cow reg. chuck, utility.............. 16 Insid © Grad 46 
' Steer, hfr., c.c. chuck, choice 19 0 t +k c awl eccceccssvooosooocs % 
i Steer, hfr., c.c. chuck, good --18% =~ — & | — ~sobposseesecsssoese # 
i Steer, ber. c.é. chuck, “commercial PERLE RIE CS 18h Bucnies. We cerccceccecccesers % 
* teer, hfr., c.c. chuck, utility............+++- *Quotations on pork items for less than 500 Ib. 
| gow mee ous. goed and Seep. onv0><c lots and include wrapping and shipping containers. 
q Steer, hfr., foreshank, all grades............ 12% 
* Cow foreshank, all Fina éecebeshesoesens 12% *VINEGAR PICKLED PRODUCTS 
{ Steer, heifer brisket, choice............-sss0+ 16% #Pork feet, 200-Ib. bbl.............. evcccces $22.50 
# Steer, heifer brisket, good..............+-e00+ 16% Lamb tongue, short cut, 200-Ib. bbl....... ee 
| Steer, heifer brisket, commercial.......... ...14% Regular tripe, 200-Ib. bbl....... cocccccccccs 20.00 
- Steer, heifer brisket, utility................+. 14% Honeycomb tripe, 200-Ib. bbl......... eereey | 
Cow brisket, good and commercial............ 7 Pocket honeycomb tripe, 200-Ib. bbl......... 34.50 
; Cow brisket, utility. .........ccccccccscecs on 
ie Steer, heifer back, choice.............e-eee5. 21% *BARRELED PORK AND BEEF 
i} Steer, heifer back, good............seeeseeees 20% +} $Clear fat baek pork: 
D Cow back, good and commercial.............. 19 PT ccccichavesuasubesocoosneed $23.50 
{ Cow back, utility ......-..seseeeceeceeeeeeee 16% SPSES BIUGED ccccccccccceccoceseces ceeee 28.50 
1 Steer, hfr. arm chuck, choice...........-.++++ 19% OEE Sicdcickvcetesctscccocceses 23.50 
fi: Steer, hfr. arm chuck, good........-..++++++. 18% Clear plate pork, 25-35 pieees. ..--- Winbeeean . 23.00 
ws Cow arm chuck, good and commercial........ tb) Ss hind cateseaedsebeowkneenen - 26.50 
hg Cow arm chuck, utility..............s00. coved Plate beef, 200 Ib. bbis........ ES Ra: . 82.50 
4 Steer, hfr. short plate, good and choice....... 14 Extra plate beef, 200 Ib. bbis.............++ 34.00 
ri Steer, hfr. om plate, commer. and qtitity. . .1 cea 
i Cow short p good and commercial........ 13 *Quotation on pork items are for less than 
i Cow short ee utility co ceccccccccccccece «++-18% 5,000 Ib. lots and include all permitted additions, 
} ee except boxing and local delivery. 
id +Quotations on beef items include permitted ad- 
r ditions for Zone 5, plus 50c per cwt. for local SAUSAGE MATERIALS 
og delivery. Carlot basis, Chicago zone, loose basis. 
" a ee Regular pork trimmings.............. 116% ey 
i Veal—Hide on Special lean pork trimmings 85%............ 27% 
i Choice CACASS «00 0eeseeeeesseeeerseseees es 20% Extra lean pork trimmings 95%............. 
+ ood Seevescesecccecccoseeeee cocccccdee Pork cheek meat..... SSECeCeRCESSOC68 t17%@18 
Choice saddles OPTI TITITT ITIP TTT TTT TTT ee SBA PORK «CREED cc cc ccccccccsccccccccese til 12 
— o- janes pe eCeeeesoees 712% 4 
Po joneless bull meat...........-eeeeeees oscesee 
f Beef Products Boneless chucks ........... eoccccccccccccccoedt 
Brains ......... eocvccccvccccoces soceeeeee coo 1% BRORE MORE oc ccccccccccccccccccccccccccccccole 
p BENE, GRD Ov cccacccsccececdececoscece .--.15% Beef trimmings ........ akeaseunes sheseseusuun 
, Tongues, fresh or frozen... .....-.seeeeeceeees Pe ~ ORE SEED sv cvccoccccceeeseesceseecese -12 
r UENO caccoscccccccvcevccce eecoees 000 28% Dressed cutter COWS........sseseeeees whe 
if Ox-talls, under % Ib........e.eeees sees 8% Dressed bologna bulls............... coccccocoke 
he Tripe, scald bod ub60R HRS tn6R008 «see-48 @4% Tongues, canner, fresh or froz............+. --16% 
h Tripe, cooked pone piebenenésdsieesesned +5 ese tQuoted below ceiling. 
Livers, unblemished ...........eseeesees eevee 
Kidneys Penne soreetParcereeds sense Ooty DRY SAUSAGE 
——- Cervelat, choice, in hog bungs..... cocccdcccocDe 
tQuoted below ceiling. THEPINGE? 2c ccccccccccccccece ccccccocccsceocte 
eee coesccoce “esate 
= olsteiner .......++- ecccccccccces eeeceececes 
Veal Products B. C. salami, cholce.....-....2...... 
DONNER cocagecccce Soeccecoeceesecesescooeses 9% Milano, salami, choice, in hog bungs.. . Janquoted 
Calf livers, Becccscccccccce eccccccceces 49% B. C. salami, new condition........... 
Sweetbreads, acececcess scbncescouceses 39% Frisses, choice, in hog middles.......... *? Janquoted 
Genoa style salami, choice............+++ «++ -68 
— at and loose basis. For lots under Pepperoni .......seeseeeeee 
500 Ibs. - ny ~~ packing in shipping con- Mortadella, new ae 
tainers, add pee : in 5 Ib. — (sweet- Cappicola (cooked) 
breads, brains & cuticts only) $2.00 Proscuitto hams ...... ‘hdd essedionieddaal 
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+DOMESTIC SAUSAGE 

(Quotations cover bl 
Pork sausage, hog casings. . 
Perk sausage, bulk. 
Frankfurters, in sheep casings 
Frankfurters, in hog 
Bologna, natural casi 
Bologna, in artificial casings. 
Liver sausage, fresh, in Seed’ ca. 
Liver sausage, fresh, in hog bungs... 
Smoked liver sausage in hog bun 
SG GOED cesccececcncessescnin 












New England, natural casings.....__ a 

Minced luncheon, natural casings... D 
Tongue and blood : 

— sausage . 

Polish sausage steer, be 






tPrices based on zone 5. plus $1, 
sales to retailers and purveyors 0 eo 
no local delivery is made. Prices include 

































or packaging costs. Bes 
CURING MATERIALS oliver. 
Nitrite of soda (Chgo. w i stock): om 
In 425-lb. bbls., delivered b 
Saltpeter, less than ton lots, f. a b 
Dbl. refined granulated... steer, 
Small crystals ......... steer, L 
Medium crystals ....... Steer, b 
Large crystals ............ Steer, b 
Pure rfd. gran. nitrate of soda. = steer, 2 
Pure rfd. powdered nitrate of sod Ano Steer, 
Salt, per ten, in minimum car of 80,000 Ih. pe 
only, f.o.b. Chicago, per ton: Abore 
Granulated, kiln dried.......... cccccccess OM tor Lom 
Medium, kiln dried........ OME We per 
Rock, bulk, 40 ton cars............ * Steer, | 
Sugar— Steer, 
w, 96 basis, f.o.b. New Orleans........ 14—M siser, } 
Standard gran., f.o.b. refiners (2%)... eats steer, | 
Packers’ curing sugar, 250 Ib. anes, Steer, r 
f.o.b. Reserve, La., less 2%.. coscceee SWIM Steer, 
Dextrose, in car lots, per cwt. we Steer, } 
OS CURSE Bs cescnscvcccsctsune secceseee MUM steer, b 
SAUSAGE CASINGS Abort 
(F. 0. B. Chicago) tor éel 
(Prices quoted to monutnetena of sausage) permite 
Beef casings: 
Domestic rounds, 1% to 1% in., 
Be PD cccvecccccceensvecte 1% @n 
Domestic rounds, over 1% in., Pork 10 
DEP. GEES cocscencconscesace u Sboalde 
Export rounds, wide, over 1% i © @0@ Batts, 
7, peru medium, 1% to 2@ Hams, 
oenneeersconsegnsenee ° 4 
me, ‘sound, narrow, 1% in. a, 
GMEEP  ccccccccccccccccceces a Pork ti 
Te. 3 WORNNMBRs .  ccccccccccses 6 en Pork t 
No. 2 weasands ee FI] Spereri 
No. 1 bungs 1 @u 
No. 2 bungs..........-++. 10 @2 
Middles eaetan, 1% @2 in...... 40 ER Pork I 
Middles, select, wide, 3@2% in. 0 Oe Shoalde 
— select, extra, 24 @2% mes Batts, 
widdles, select, extra, 2% in. & — 
GD  cncecescccsisoceescseesial 1.10 @12 Prenies 
Dried or salted ~~ howe piece: Pork t 
12-15 in. wide, fiat.......--.+0+ 2 O60 Ron 
16-12 in. wide, fat: oy, a Spareri 
8-10 in. wide, flat ed Boston 
6- 8 in. wide, flat. ; cl 
Hog casings: 
Extra narrow, 29 mm. & dn....2.00 
Narrow mediums, 29@32 mm....220 @2# Cooked 
Medium, 32@35 m 2.05 Coolked 





English, medium, "35@38 mm....L75 
Wide, 88@43 mm..........- +160 GLY 
Extra wide, 48 mm.......... +0150 
Bxport DUNS .....ccccccccccee 2 Os 
Large prime bungs.........- oa >) 
Medium prime bungs.........- 4 ms) 
Small prime bungs.........-- A) 
Middle, per set........s+++e+++ a 


SPICES 
(Basis Chicago, original bbis., "Wal 
Atotee. prime .......seeee+s esos 
PEOE 2 cccccccccccccccecs coos i 
chin ~— Seccccccece soccccovesd 










or bales.) 
Groat 

ig 

5 

4 

4 

“a 
phe 2 
Ginger, Jamaica, jinbleached. oosodn R 
Mace, Fancy Banda..........++- 1.08 i 
Bast Indies ..........ee+seeeees 95 4 
East & West Indies Blend...... u 
— flour, fancy........++++ * 
st] 

Cy 

8 

& 

3 

& 

1] 

1» 

» 

a} 







Nutmeg. fancy Banda........- ow = 
East Indies ..........-++++ ee 
East & West Indies Blend.....- 

Paprika, Spanish . ° 

Pepper, ee ccecescecces 


ausze §82| 2FFTFF FIT 























‘Black. Malaber . cccccees 
*Black Lampong ...... 
*Pepper, white Tiagapere. 
*Muntok ....... e 
*Packers .......- 
*Nominal quotations. 


SEEDS AND HERBS 





eeee 





gf :27i% 





Coriander Morocco natu 
Mustard seed, fancy yellow. 
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MARKET PRICES 
New York 


 — 
DRESSED BEEF CARCASSES 
City Dressed 

, heifer, choice. . 
fut, bei 
= better’ utility.. 
4 and commer : serum 4 

tations do not inc o e charges for 

“Be bere goa include 50c per ewt. for local 
delivery. 





KOSHER BEEF CUTS 


— triangle, choice 
wer, Be , triangle, good 

” triangle. commercial 

triangle, utility 

—3 chuck, choice 

bfr., reg. chuck, good 
. bfr., reg. chuck, commercial. 

steer, hfr., reg. chuck, utility...........+++++ 18 


Above quotations include permitted additions 
r. 9%, .~ $1.50 per cwt. for koshering plus 
Se per ewt. for local delivery. 
Steer, heifer, rib, cholc@........-+eseeeeeeees 25 
Steer, heifer, rib, good 
Steer, heifer, rib, 
Steer, heifer, rib, utility. Satieediennanhiessil 
Steer, heifer loin, choice........... eecccesece 81 
Steer, bfr., 9 29 
, bfr., 
a loin, utility 
Above prices are for Zone 9, plus 50c per cwt. 
ay ~ amy Additions for kosher cuts, where 
wenitted, are not included in prices. 


*FRESH PORK CUTS 
Western 


resh, 12 Ibs. down.......... 
lar 


Hi 
HW 


, under 14 Ibs 

fresh, under 14 Ibs 

. bone in e 

trimmings, extra 

trimmin Pegular.....ssssseeees 


2557 
ii 


Spareribs, 
Pork loins, 


f 
regu 


0. T. 
a. under 14 Ibs 
, under 14 Ibs 
bone 


Hn 


butts, 4/8 | Ibs. 


*COOKED HAMS 


hams, skin on, fatted, 8 Ibs. down.... 
hams, skinless, fatted, 8 Ibs. down.... 


fF 


*SMOKED MEATS 


Regular hams, under 14 Ibs 
Regular hams, 14/18 Ibs 
Regular hams, 
Skinned home, 
Skinned heme’ 

bone 


tions on pork items are for less than 
bb. lots and include all permitted additions 
“rept boxing and local delivery. 


DRESSED HOGS 


geod and choice, head on, leaf fat in. 
. 9, 81 to 99 Ibs $1 


ff 


tions are for zone 9 and include 50c for 
An additional %c per cwt. permitted if 
in stockinette. 


“DRESSED SHEEP AND LAMBS 


if 


FyEEE 


“Quotations are for zone 9, plus 50c for 


i 


CHICAGO PROVISION MARKETS 





CASH PRICES 


CARLOT TRADING LOOSE, BASIS, F.0.B. 
CHICAGO OR CHICAGO BASIS 
THURSDAY, FEB. 10, 1944 


BOILING HAMS 
Fresh or Frozen 


Short shank %c over. 


BELLIES 
(Square Cut Seedless) 
Fresb or F 


Regular plates 
Clear plates .... 
Jowl butts 19%@i0 
Square jowls 12 
Quotations based ‘on OPA revised MPR 148, 
amendment No. 5, effective June 14, 1943 on green 
pork cuts, and effective June 28, 1943 on cured 


pork. 
tQuoted below ceiling. 





*FANCY MEATS 
Tongues. 


Type A 
Sweetbreads, beef, 
Sweetbreads, veal, — A. 
Beef kidneys 


Ox-talis, under 


*Prices carlot and loose ppate fer zone Y. 
lots under 500 Ibs. add $0.62 


BUTCHERS’ FAT 


Shop fat 
Breast fat 
Edible suet 
Inedible suet 


The National Provisioner—February 12, 1944 


FUTURE PRICES 


SATURDAY, FEBRUARY 5, 1944 
THROUGH FRIDAY, FEBRUARY 11, 


No sales. 
Open interest, May one lot. 


WEEK’S LARD PRICES 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade. 


12.80n 
12.80n 

2.80n 
12.80n 
12.80n 
12.80n 


Packers’ Wholesale Prices 


Refined lard, tierces, f.0.b. Chicago ©. L 

Kettle rend., tierces, f.o.b. Chicago ©. L 

Leaf, kettle’ rend., tierces, f.o.b. 
Chicago OC. 

Neutral’ tierces, f.0.b. Chicago C. L. 

Shortening, tierces, c.a.f 


Thursday, Feb. 10 
Friday, Feb. 11 


MARGARINE MATERIALS USED 


Products used in uncolored margarine 
manufacture, as reported to the Bureau 
of Internal Revenue during November, 
1943, compared with a year earlier: 


Ingredient schedule of uncolored oleomargarine: 


Nov., on Nov., 1942 
Ibs. Ibs. 
Butter culture g 922 
Butter flavor 753 

Citric acid 

Corn oil 

Cottonseed flakes 
Cottonseed oil 

Cottonseed stearine 
Derivative of glycerine.... 
Diacetyl 

Lecithin 

Milk 


Monostearine 
Neutral lard 
Oleo oil 
Oleo stearine 
Oleo stock 
Peanut oil 
Salt 


Sunflower oil 


Tallow 25, 220 


10,487 


51,801,855 


PEANUT CROP SMALLER 


The 1943 peanut crop was indicated 
November 1 to be about 2,682,000,000 
Ibs. (picked and threshed) compared 
with 2,769,000,000 Ibs. indicated a month 
earlier. Assuming a disappearance of 
500,000,000 lbs. into non-commercial 
uses—such as seed, feed, home use, and 
local sales by farmers—and sale of 1,- 
400,000,000 Ibs. to cleaners and shellers, 
the maximum amount permitted under 
Commercial Credit Corporation Order 
No. 4, less than 800,000,000 Ibs. will re- 
main for crushing. Production of oil 
from this quantity of farmers’ stock 
peanuts, together with output from oil- 
stock peanuts probably would not 
amount to more than 240,000,000 Ibs. 
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BY-PRODUCIS—FATIS—OILS 








TALLOWS AND GREASES 








VEGETABLE OILS 











Trading in the various animal fats 
continues brisk as supplies remain light 
and demand broad. Members of the 
trade believe that there is no indication 
that they may expect larger supplies 
during the first half of the year, in 
fact, some sources anticipate a smaller 
supply. 

TALLOWS AND GREASES.—Sup- 
plies of tallows and grease on the spot 
market were extremely light and the 
broad demand again remained unsatis- 
fied. Ceiling prices were paid for the 
little product offered on the open mar- 
ket. 

At Chicago comparatively light of- 
ferings of tallow and grease met with 
an active demand at full ceiling levels. 
Traders are much disappointed with 
the recent volume of offerings in view 
of the heavy kill. 

STEARINE.—Supplies of stearine 
during the past week were extremely 
light and the demand was not satis- 
fied as many orders have been carried 
for some time. 


NEATSFOOT OIL.—There was no 
improvement in the supply of neats- 
foot oil made available to spot traders. 
There was a broad demand for all 
grades of this product but trading was 
limited by the shortage of supplies. 
Prices were quoted firm. 


OLEO OIL.—Offerings of oleo oil re- 
mained just as hard to find during the 
past.week as they have been for some 
time and the broad demand continues 
to go unsatisfied. The tone of the 
trade was firm. 

GREASE OIL.—Only very limited 
amounts of grease oil have been offered 
and fall far short of the needs of the 
trade. No. 1 oil is quoted at 14%c; 
prime burning, 15%c; prime inedible, 
15¢ and special No. 1, 13%c. Acidless 
tallow is quoted at 13%c. 


SOYBEAN OIL.—Supplies of soy- 
beans arriving at processing plants 
have not shown any increase and pro- 
duction remains below the demands of 
the trade. Prices are quoted firm and 
all product offered is snapped up read- 
ily. The Bureau of Census reports that 
factory production of crude soybean oil 
in December, 1943 amounted to 98,400,- 
000 lbs. while consumption during the 
same period was 806,363,000 lbs. Pro- 
duction of refined soybean oil was 78,- 
667,000 lbs. and consumption 66,147,000 
lbs. 


PEANUT OIL.—The market for pea- 
nut oil was quoted firm but supplies 
were light. Factory production of crude 
peanut oil during December, 1943 was 
17,211,000 lbs. and consumption was 
13,756,000 lbs. Production of refined oil 
was 13,153,000 lbs. while consumption 
amounted to 7,487,000 lbs. 


OLIVE OIL.—There was a little 
steady trading in olive oil at New 
York with the limited quantity offered 
finding ready buyers. However, with 
no imports, the domestic supplies do 
not begin to take care of more than a 
small part of the demand. 


PALM OIL.—Demand for this oil 
must go unsatisfied as supplies have 
been practically nil for some months. 


COTTONSEED OIL.—Trading was 
quiet in this oil during the past week. 
In December factory production of 
crude amounted to 176,664,000 lbs. and 
consumption was 162,206,000 Ibs. Re- 
fined production was 148,777,000 Ibs. 
and consumption 96,089,000 Ibs. Quota- 
tions on Friday were: Area A, 13.125; 
Area B, 13.40; Area 7, 12.875; Area D, 
12.75; Area E, 12.625, and Area F, 
12.50. (See page 25 of September 18, 
1943, issue for explanation of area des- 
ignations as used in THE NATIONAL 
PROVISIONER. ) 





ec ate, 
BY-PRODUCTS MARKETs 
Blood 

p Unit 

Cngrennd, Bae ovccsickesicsccccdan im 
Digester Feed Tankage — 
Unground, per unit ammonia. . o< $5. 

Liquid, stick, tank cars....... occ ceeenen “- 

Packinghouse Feeds 

Carlots 

=a Der tos 

65% digester tankage, bulk....... $76.3 

60% digester tankage, bulk. . 00st eneii TL 

55% digester tankage, bulk............. : oe 

50% digester tankage, bulk.............._. 60.8 

45% digester tankage, bulk... nT 

50% meat and bone meal scraps, “bulk: t 10. 

SND ctestavenecdsecssedsaustil i 80.459 

Special steam bone-meal 50.00@55.01 

*Based on 15 units of ammonia. 


Bone Meal (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & 50............000.88/ 
Steam, ground, 2 & 26........... ae 
Fertilizer Materials 
Per ton 


High grade tankage, ground 
10@11% ammonia ..........0.00. < 3.85@ 4.00 
Bone tankage, 


epi per ton.... 30 J 
Hoof meal .... 1236 tm 


Dry Rendered Tankage 


er unit 
Hard pressed and expeller unground 
45 to 75% protein. ° occosee 
Gelatine and Glue Stocks 

Per ewt. 
Calf trimmings (limed)......... 60.20.0000 eg 
Hide trimmings (limed). » 
Sinews and pizzles (green, salted) . + 10 

"Per ton 
Cattle jaws, skulls and knuckles. ree 00@42.00 
Pig skin scraps and trim, per lb. ™%@ % 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 

Mowne shins, NOW << ccsccccccscécocn 70.00@80.0 

BRE. ccncccccccecceeese 70.00 

Flat shins, peaey pas00ceesoeesentenl ang 
MCcccccogccccoscecssnet 


gh 
Blades, uation shoulders & thighs. ones 


BOGEN, WONG ac ccescodcucedsccesteeen — 
Hoofs, house run, assorted........... 31.0 
FREE MARE: sctvnissebsdorvescksatel $36.00 
tDelivered Chicago. 
Animal Hair 
Winter coil, dried, per ton.......... i 60.00 
Summer coil dried, per ton.......... 32.00 
Winter processed, Ib..........-0+++++ nominal 
Winter processed, gray, Ib.........+- & 
Cattle SWHERES occccccccccccccscecs 4 @% 





for CRACKLINGS, BONES 
DRIED BLOOD TANKAGE. 







STEDMAN’S rounpry & MACHINE WORKS 
INDIANA, U. S. A. | 


504 INDIANA AVE., AURORA, 


eration. Cut 
insure more 
reduce power ——— 
maintenance expense. 

—5 to 100 H. P. we ty 500 
to 20,000 +" meade Write for 
catalog N o. 3 









orm grinding, 
and 


WILLIBALD SCHAEFER 


Processors 
TALLOW & GREASE 
Blood, CRACKLINGS, Tankage 


COMPANY 
SAINT LOUIS 
. Converters 








ASSOCIATE MEMBER: THE NATIONAL 
INDEPENDENT MEAT PACKERS ASSOCIATION invited 


Your 
offerings 
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HIDES AND SKINS 





—_ 


Packers clear Jan. calf and kipskins 

tee and at New York—Bull hides 

iso clear—Hide buying permits re- 
ported filled. 


Chicago 


HIDES.—Aside from the movement 
of Jan. bulls at the end of last week, 
trading in the local packer hide market 
since the last report has been confined 
to small odds and ends and the sale of 
Jan, calf and kipskins. All transactions 
were reported at full ceiling levels. 

The bulk of Jan. hides had moved 
previous week, and permits for’ packer 
hides are said to have been well filled. 
A few heavy cows, and possibly some 
branded cows, were understood to have 
been left over, but the quantity is not 
large. The current buying permits ex- 
pire on Feb. 12, at the end of this week. 

The smal] packer market is still quot- 
able at full ceiling levels, with most of 
the better known productions moving 
that basis early last week. There has 
heen considerable shopping around in 
this market by some buyers, in an en- 
deavor to secure light average hides, 
and a number of small packer produc- 
tions are said to be unsold, with many 
buyers reporting their permits filled. 

There was a little scattered trade in 
country hides basis the maximum of 
lic flat, trimmed, or 14c flat, un- 
trimmed, f.o.b. shipping points, with 
brands at a cent less; glues sold at 
12@12‘ee, flat, trimmed; country bulls 
at 114c, flat, trimmed, for natives. A 
few country hides are also said to be 
unsold, and some buyers are very hope- 
ful that special or interim permits 
might be issued to absorb these hides, 
as the Winter quality hides are not 
desirable stock to hold as a back-log of 
supply. 

Total federal inspected slaughter of 
tattle showed a decline of slightly over 
four percent during Jan., as compared 
with previous month; Jan. slaughter 
was 1,141,081 head, as against 1,190,853 
for Dee., and 927,500 for Jan. 1943. Calf 
slaughter during Jan. totalled 467,677 


head, as compared with 528,775 for Dec., 
and 339,979 for Jan. 1943. 


Shoe production during Dec. totalled 
38,242,572 pairs, a five percent increase 
over Nov., and a very slight decrease 
from the 38,501,438 pairs reported in 
Dec. 1942. Total production for the year 
1943 was 461,573,189 pairs, a decrease 
of 4.6 percent from the 483,869,548 re- 
ported in 1942. 


The Pacific Coast market has been 
active at the ceiling level of 13%c, flat, 
for steers and cows, and 10c for bulls, 
f.o.b. shipping points; the larger pro- 
ductions have now cleared and market 
is said to be about sold up. 


FOREIGN WET SALTED HIDES.— 
There was considerable activity late 
last week in the South American mar- 
ket, with a total of 72,850 hides re- 
ported sold, mostly at unchanged prices; 
a total of 27,700 hides of various de- 
scriptions, mostly sound and reject 
heavy steers, came to the States; inter- 
ests who act for both Canada and the 
States took a total of 26,900; England 
bought 10,250, Sweden got 5,000 Anglo 
heavy steers, and other buyers 3,000 
Municipal extremes. Early this week, 
England bought 1,500 Anglo reject 
steers and 2,000 Anglo light steers; 
3,200 Rosa Fe and 2,000 LaPlata light 
steers came to the States; other buyers 
took 2,000 Municipal extremes. 


CALFSKINS.—Two local packers be- 
gan moving their Jan. calfskins on the 
second day of the week, and the other 
two followed later, with sales generally 
on basis of New York selection, at cor- 
responding prices. Market is reported 
cleaned up and quotable strong on per 
pound basis at 27c for heavies and 23%c 
for lights under 9% lbs. 


City calfskins are sold up and mar- 
ket called strong at 20%c for 8/10 lb., 
and 238c for 10/15 lb., but trading is 
usually on New York selection. Outside 
cities are moving at same prices. Coun- 
try calfskins sold at 16c for 10 lb. and 
down, and 18c for 10/15 lb. City light 
calf and deacons are selling at $1.43, 
selected. 





COOKING TIME REDUCED 
33% BY GRINDING 


M&MHOG 
CUTS RENDERING 


Reduces fats, bones, car- 
casses, etc., to uniform 
fineness. Ground prod- 
ect readily yields fat and moisture content. Reduced cook- 
ing time saves steam, power and labor. There’s an M & M 
HOG of the size and type to meet your requirement. W rite. 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001.51 S. WATER ST., SAGINAW, MICH. 


IN THE 


COSTS 








@ Are you using the right 
grade and grain of salt? 
... the right amount? Does 
it meet your requirements 
100%? If you’re not sure, 
why not let our more than 
50 years’ experience fulfill- 


DIAMOND CRYSTAL 


KIPSKINS.—Packer kipskins were 
also active from early mid-week for- 
ward and all packers have now sold or 
booked their Jan. production, the skins 
moving generally on New York selec- 
tion. Market is quotable on a per pound 
basis at 20c for 15-30 Ib. natives and 
17%c for brands. 

City kipskins have cleared and mar- 
ket is quotable firm. 

Packers cleared their Jan. slunks at 
end of last week, at $1.10, flat, for reg- 
ulars, and 55c, flat, for hairless. 

SHEEPSKINS.—Production of packer 
shearlings shows further slackening. 
Two cars were reported sold at the 
week-end at $1.60 for No. 1’s, $1.20 for 
No. 2’s, and $1.00 for a very few No. 
3’s, although quotations on No. 3’s 
range usually 85@1.00. A sale involving 
a truckload of No. 1’s was reported in 
the eastern market at $1.75. An ac- 
cumulation of outside packer shearlings 
was reported to have been cleaned up 
earlier at lower prices, as mentioned 
last week. Pickled skins are moving 
steadily at individual ceilings by grades 
and general market quotable $7.75@ 
8.00 per doz. packer sheep and lamb- 
skins. There has been trading by out- 
side mid-west packers in wool pelts, 
with sales credited at $3.30 per cwt. 
liveweight basis for all Feb. pelts from 
best western points, and $3.05 per cwt. 
for northern natives. Small packer 
pelts are quoted in a range of $2.10@ 
2.30 each, depending upon dating of 
take-off. 


New York 


PACKER HIDES.—tThe larger New 
York packers cleared most of their Jan. 
hides last week, at full ceiling prices, 
but some smaller producers who were 
slow in offering hides are understood 
to be carrying over a little stock, with 
buying permits about filled. 

CALFSKINS.—In the New York calf- 
skin market, city collectors were active 
last week, as previously noted, with 
3-4’s moving at $1.15, 4-5’s $1.30, 5-7’s 
$1.65, 7-9’s $2.60, 9-12’s $3.55, 12/17 
kips $3.95, and 17 lb. up $4.35, the 
maximum prices. Packer.calfskins were 
active from mid-week on, with packers 
selling 3-4’s at $1.25, 4-5’s $1.40, 5-7’s 
$1.80, 7-9’s $2.80, 9-12’s $3.80, 12/17 
kips $4.20, and 17 lb. up $4.60. 


CORRECT USE OF SALT 
WILL HELP YOUR PRODUCT! 


ing the individual require- 
ments of salt users help 
supply the right answer. 
Absolutely no obligation, 
of course. Simply write 
the Director, Technical 
Service Dept. Y-1. 








SALT CO., INC., St. Clair, Mich 
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CHICAGO HIDE QUOTATIONS 
Quotations on hides at Chicago: 
PACKER HIDES 


Week ended Prev. Cor. week, 
Feb. 11, '44 week 1943 
Hvy. nat. strs. 15 15% 15% 
Hvy. Tex. stra. b trti4 14% 14% 
Hvy. butt 
brnd’d strs... @14% @14% @14% 
Hvy. Col. strs. @i4 @l4 @l4 


eeedcece 15 15 15 

Brnd’d cows... 14% 14% 14% 
Hvy. nat. cows. 15 15% 15% 
Lt. nat. cows. 15 15% 15% 
Nat. bulls...... 12 12 12 
Brnd‘d bulls... 11 11 11 
Calfskins ..... 23% @27 23% @27 23% @27 

ips, nat...... 20 20 20 
Kips, brnd’d 17% 17% 17% 
Slunks, reg.... 1.10 1.10 1.10 
Slunks, brig.... 55 55 55 

CITY AND OUTSIDE SMALL PACKERS 

Nat. all-wts... 15 @15 15 
Branded all-wts. 14 14 14 
Nat. bulls..... lot 11% 11% 
Brnd'd bulls... 10 10% 10% 
Calfskins ..... 20% @23 20 20% @23 
BEE sc ccccccace 18 18 1 
Slunks, 4 eee 1.10 1.10 1.10 
Slunks, hris.... 55 @55 


All packer hides and all calf and kipskins quoted 
on trimmed, selected basis; small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 
Hvy. steers.... 15 





avy. cows..... 15 15 14 
EES cocccccce 15 15 15 
pagpomes seeece i“ 15 . 

D seccccces 11% 1 10% 
Calfskins ......16 18 16 18 1 18 
Kipskins ...... 16 @16 1 
Horsehides ....6.50@8.00 6.50@8.00 6.50@7.75 

All country hides and skins quoted on flat basis 

SHEEPSKINS 
Pkr. shearlgs.. Sis. @1.60 @2.15 
Dry pelts ..... 27 27% 27 @27% 2 @27% 
FERTILIZER PRICES 
BASIS NEW YORK DELIVERY 
Ammoniates 
Ammonium sulphate, bulk, per ton, basis ex- 

VOURGE AUIAGEIS POT. 0c ccccccccccccccees 29.2 
Blood, dried, 16% per unit................ 5.53 
Unground fish scrap, dried, 11% ammonia, 

16% B. P. L., f.o.b. fish factory......4.75 & 10¢ 
Fish meal, foreign, 11%.% ammonia, 10% 

Se is Oe MRS bt dcccececectecsedoses 55.00 
DT MOE: wc wesddecsecdeesegetease 55.00 
Fish scrap (acidulated), 7% ammonia, 3% 

A. P. A., f.0.b. fish factories......... 4.00 & 50c 
Soda nittate, per net ton, bulk, ex-vessel 

Bee GEE GE HOG. ccc ccvvcvccctcese 0. 

BE BPE BOGBrcrcvccticovccesceccoccecvesecs Mae 

Pn itches npderscerabe sodecsewe 33.00 
Fertilizer tankage, ground, 10% ammonia, 

BD Gs Me Mite MEMscecccccsccecsccess 4.25 & 10¢ 
Feeding tankage, unground, 10-12% ammo- 

A, De Ok Ee Blig WE wieccbeccccccoees 5.53 

Phosphates 
Bone meal, steamed, 3 and 50 bags, per ton, 

EG ED a eehsdcceteeesenssest. ves seteee 40.00 
Bone meal, raw, 44%2% and 50%, in bags, 

Ce Cs. 9 criterias euanend es 40.00 
Superphosphate, bulk, f.o.b. Baltimore, 19% 

PE Wie ends 60694.0-0-0064s. 65s ceeee ens .64 


Dry Rendered Tankage 
45/60% protein, unground 


WEEK'S CLOSING MARKETS — 








FDA PURCHASES 


AND 


ANNOUNCEMENTS 











PURCHASES. — During the week 
ending January 29, purchases for the 
FSCC included 31,525,888 Ibs. lard; 
24,050,200 lbs. cured pork products; 12,- 
444,052 lbs. canned pork products; 
5,545,000 lbs. packer hog sides; 650,000 
Ibs. rendered pork fat; 3,533,000 Ibs. re- 
fined pork fat; 38,055 bundles, 100 yards 
each, hog casings; 729,500 lbs. frozen 
beef; 1,010,619 lbs. frozen veal; 887,961 
Ibs. frozen lamb; 1,431,178 lbs. frozen 
mutton; 843,500 Ibs. pork loins; 823,000 
Ibs. pork livers; 13,000 lbs. pork kid- 
neys; 423,000 lbs. pork hearts; 220,000 
Ibs. pork feet and 254,000 lbs. pork 
tongues. 

OFFERINGS. — Federally inspected 
packers have been notified that the 
FSCC expects that frozen meat and ra- 
tionable cuts which it has already pur- 
chased will move in heavy volume in 
the near future and that, as a result, 
plant and freezer facilities will be re- 
leased for handling further quantities 
of these products. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended February 5, 1944, were 
6,401,000 lbs.; previous week, 5,930,000 
lbs.; same week last year 7,040,000 lbs.; 
Jan. 1 to date, 28,977,000 lbs.; corre- 
sponding period a year earlier, 31,355,- 
000 Ibs. 

Shipments of hides from Chicago for 
week ended February 5, 1944, were 
5,432,000 lbs.; previous week, 3,397,000 
lbs.; same week last year, 5,126,000 lbs. ; 
Jan. 1 to date, 21,480,000 lbs.; corre- 
sponding period in 1943, 26,726,000 lbs. 
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FRIDAY'S CLOSING 


Provisions 


Demand was good for all hams, Trai. 
ing on all meats was of fair volume » 
Friday. Five cars each of fresh 1g m) 
green skinned hams and No, 2 greet 
skinned hams sold at carlot ceiling, 


Cottonseed Oil 


Quotations on New York bleachabi, 
cottonseed oil, Friday’s close, wep: 
January 14.00; March 14.00; May 14,00: 
July 14.00. 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, Feb. 
ruary 7, 1944, as reported by the Foo 
Distribution Administration. 
CATTLE: 


Steers, medium to good......... . -$16.00@1L8 
Ch, Se o<cnetececessaeebed 9.00@ 10.0 
Cows, cutter and common.......... 7.5@ 8&5 
Cows, canners .............. oe. 6.50@ TH 
Bulls, good and medium..... -.- 9.50@10% 
Bulls, cutter to common......... ‘ 3008 0% 
CALVES: 
Vealers, good and choice...........$18.0@10.8 
Vealers, common and medium...... 11.50@178 


HOGS: 

Hogs, good and choice, 160@200 lbs. av. $48 
LAMBS: 

SE, WE .o060:0:600066060060400RRNRE $17.0 


Receipts of salable livestock at Jersey 
City Market for week ended February 
5, 1944: 

Cattle Calves Hogs* Sheep 
Salable receipts ..... 1,230 1,790 118 2 
Total with directs....6,619 6,780 29,083 41,710 
Previous week: 

Salable receipts ...1,344 1,452 1107 %& 

Total with directs.7,491 6,622 31,143 48,70 

*Including hogs at 3ist street. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended February 5, 1944, were 
reported as follows: 


Week Previous Same 
Feb. 5 week week ‘43 
Cured meats, Ibs.28,890,000 31,288,000 28,071,000 
Fresh meats, 1bs.39,340,000 34,592,000 “—- 


Bee, Ge cesses 6,768,000 5,138,000 





COTTON TEXTILE 
HEADQUARTERS 


STOCKINETTE MEAT BAGS 
* 


VICTORY BEEF SHROUDS . 
+ 


CINCINNATI COTTON PRODUCTS CO. 


CINCINNATI, OHIO 
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PREFERRED 
PACKAGING 
SERVICE 


CELLOPHANE GLASSINE 
GREASEPROOF PARCHMENT 
BACON PAK LARD PAK 








DANIELS ‘MANUFACTURING CO. 
RHINELANDER, WISCONSIN 


CREATORS + DESIGNERS - 


MULTICOLOR PRINTERS 


194 

















18.00@ 19.8 
11.0@11.8 


. av. $40 


wooo e AITO 


at Jersey 
February 


logs* Sheep 


1,163 ai 
3 41,708 


83 
48,730 
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Yes, the aristocrats of S 


MENTS 


hicago for pigdom all prefer it . . . Brisgo leaves Diane 


the skin so smooth! But important to you 
isthe fact that its use is more important today 
than ever! Brisgo speeds the production of pork— 
simplifies entire dehairing procedure . . . gives you 


more No. | cuts, increases profits! 


OUT COMES EVERY 
ROOT AND HAIR! 


Simple to use! Fast! Econom- * 
ical! Carcass is dipped in 
melted Brisgo . . . or Brisgo is 
brushed on. This gives hog a 
neat plastic union-suit fast- 


ened securely to every bristle. 
Next, this is peeled away and 
there’s your hog—clean as a 
whistle! Note: Brisgo may be 
reclaimed and re-used. 
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RECENT PATENTS 


LANCASTER 
ALLWINE & ROMMEL 


Registered Attorneys 
Patent and Trademark Causes 
402 Bowen Bldg. 
Washington, D. C. 
Complete copies of any patents or 
trademark registrations reported be- 
low may be obtained by sending 25c 
for each copy desired. 











7 - . 


No. 2,339,638, METHOD AND AP- 
PARATUS FOR DETECTING DE- 
FECTS IN FILLED CANS, patented 
January 18, 1944 by Roy O. Henszey 
and Paul Smart, Oconomowoc, Wis., as- 
signors to Carnation Company, Oco- 
nomowoc, Wis. This apparatus is 
adapted to test for (1) abnormal inter- 
nal pressures in the cans as well as (2) 
variations in viscosity and, lastly, vari- 
ations in weight. There are 45 claims. 


No. 2,338,734, FOOD CONVEYOR, 
patented January 11, 1944 by Rex W. 
Perry, Hinsdale, Ill. 





Adapted to convey food slices, period- 
ically-dispersed from a slicing unit, this 
apparatus is of the type which accu- 
mulates the slices (such as bacon) in 
overlapping series. 


No. 2,339,890, MEAT TENDERING 
MACHINE, patented January 25, 1944 
by Hendrik Stukart, La Porte, Ind., as- 
signor to U. S. Slicing Machine Co., La 
Porte, Ind. A grooved roller governs 
the reciprocation of a number of tines 
in their movements to and away from 
the meat. 


No. 2,339,843, BEEF SCRIBE SAW, 
patented January 25, 1944 by Clyde E. 
Dillon, Kansas City, Mo., assignor to 
Koch Butchers’ Supply Co., North Kan- 
sas City, Mo. 





Metal, instead of wood, is used in 
this saw for scribing the backbone of 
a side of beef. 


No. 2,339,035, APPARATUS AND 
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METHOD FOR VACUUMIZING CON- 
TAINERS, patented January 11, 1944 
by Robert J. Stewart and Leo F. Pahl, 
Baltimore, Md., assignors to Crown 
Cork & Seal Co., Inc., Baltimore, Md. 
In this method, a cap is supported in a 
heated air-excluding atmosphere and 
heated above the temperature of this 
atmosphere, whereupon it is applied to 
the jar or can with a portion of the 
heated atmosphere entrapped in the 
cap, and the entrapped atmosphere 
then condensed forming a vacuum. 


No. 2,339,301, CONTAINER, patent- 
ed January 18, 1944 by Edward O. Then, 
Newark, N. J., assignor to American 
Can Co., New York, N. Y. 





In this key-opening can after the can 
is opened by the key, the cover, with its 
rim, forms a lid-which may be used to 
reclose the can, having frictional con- 
tact with the can body, in contradis- 
tinction to key-removed lids which can- 
not be used again to close a can. 


No. 2,339,931, PROCESS OF PRE- 
PARING RENNIN COMPOSITIONS, 
patented January 25, 1944 by Havard 
L. Keil, Clarendon Hills, Ill., assignor 
to Armour and Company, Chicago. Ani- 
mal tissue is acidified to a pH of about 
1 to 4 to liberate and activate the ren- 
nin, whereupon the materials are acted 
upon by a salt of a strong base and a 
weak acid (such as trisodium phos- 
phate or sodium citrate) at a pH of 5 
to 6 to peptize the tissue material. 


No. 2,338,452, INSULATION FOR 
COLD-STORAGE ROOMS, patented by 
Carl Georg Munters, Stocksund, and 
David E. Ahlqvist, Angby, Sweden. 


— sd 



































Insulating material within the room 
walls consists of corrugated sheets, 
with their corrugations vertical in the 
vertical walls, communicating with the 
channels of the corrugations in the 
ceiling and floor, so a large number of 
small continuous ducts are provided. 


The 
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FLASHES ON SUPPLIERS 


ALUMINUM COOKING 
Co.—R. L. Becker, vice presi 
minum Cooking Utensil Co., “ent 
the splitting up of two of the eo 
largest sales districts to facilitate 
ice of customers in the Projected pogt. 
war expansion. Seaboard district, fg, 
merly handled from Baltimore, wil], 
served from the Philadelphia and & 
lanta offices, under direction of Wp 
Morrison and Melvin W. Strong, ». 
spectively. The Kansas City district, 
headed by H. F. DeWees, is being sup. 
plemented by a Dallas district, t 
headed by R. P. Dulaney. D. E, Stry. 
ton, manager of Chicago district, bys 
been transferred to New York, reply. 
ing M. E. Horn, resigned, while B, £ 
Hiles, former manager of industrig 
sales for the Chicago area, replaces 
Stratton. 


GIRDLER CORPORATION. —Ti 
Turns and the Girdler Corporation, 
Louisville, Ky., announce the appoint. 
ment of Gene Wedereit as advertising 
manager. Formerly vice-president ani 
director of creative service with th 
E. F. Schmidt Co., Milwaukee, Wedereit 
came to Louisville recently as a regu 
of his work in the designing and pn 
duction of Tube Turns’ 240 page cata. 
log. Walter Girdler, jr., formerly ai 
vertising manager, is now director of 
personnel. 


CONTINENTAL CAN CO., INC- 
J. F. Egenolf, vice president in charge 
of manufacturing, Continental Can Co, 
Inc., announces the appointment, in the 
manufacturing department, of R D. 
Post as manager of operations, eastem 
division, with headquarters in Balt 
more, Md., and of L. E. Hall as manager 
of operations, central division, wil 
headquarters in Chicago. S. W. Hansm 
continues as manager of operation, 
Pacific division. 


THE MARLEY CO., INC.—Marey 
Co., Inc., Kansas City, Kans., manulat 
turer of cooling towers and spray m0 
zles, announces establishment of a ne¥ 
divisional office at 2006 Esperson bldg, 
Houston, Tex., to intensify sales an 
service coverage of the Texas Gulf 
coast, northwestern Louisiana ai 
southwestern Arkansas. Ray T. Jenkins 
formerly in charge of the Tulsa div- 
sional office, heads the Houston, Texas, 
division. 

BLACKMER PUMP CO—For 
Brown, assistant manager of the Black 
mer Milwaukee office, has been tran* 
ferred to Minneapolis, assuming charg? 
of pump and accessory sales in Mir 
nesota, North and South Dakota and 
Northern Wisconsin, it is anno 
by J. B. Trotman, general sales man 
ger. 

AMERICAN CAN CO.—Three exec 
tives have been named to new offices 
the American Can Co., it is anno 
by D. W. Figgis, president. R. L. 
van has been made vice president i 
charge of the Atlantic division; W. 
Wardell, comptroller, named vice P 
dent and comptroller, and W. C- 
vice president in charge of sales. 
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[stsor by Mac the Meat Mat 


1 VLLMESS OF LFLAVOR 
‘77 FOR LIVER SAUSAGE 
SENET BRIES 1s arerrecr 


SEASONING AGENT- rev sr rovay! 








PUMPING pING PICKLE 
FOR EIGHT ) 
37010 POUND Ex 


ARE some seasoning stand-bys “ gone-bys?” Many 
meat men have found Mapleine helps with war- 
time seasoning problems. Brings out full flavor of 
spices, accents natural meat flavors. Try Mapleine 
in your formulas, or send for 14 free profit-making 
formulas. Plus free try-out bottle of Mapleine. 
) Crescent Mfg. Co.,664 Dearborn, Seattle, Wash. 


MADLEINE 


TP cable Maple Hever 


hings Out Watural Haver of Mteal 








THE DOUBLE ANVIL 


Makes a DIAMOND HOG BETTER 


Doubles Cutting 
Power at Center 
where heaviest 


work falls 


Choke Proof — 
Big Capacity — 


Reduction 30% to 40% 
Finer and More Uniform 


The “DOUBLE ANVIL” —an impor- 
tant DIAMOND feature—plus disc 
inives set ct an angle for a fast 
shearing cut—gives DIAMOND Hogs unequalled speed, capacity, 
and uniform fineness of reduction. Very easy running, often saving 
rs to 50% on power. 

6 Sizes, capacities from 2 to 30 tons per hour. Direct connected or 
belt driven. Ask for Bulletin 85. 











DIAMOND IRON WORKS, INC. 


EST ABLISHEL a8 


‘ND THE MAHR MANUFACTURING CO. DIVISION 


804 N. Second St. Minneapolis Il, Minnesota 
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“Duck Shooting” 
in Italy 


Out of the invasion of Sicily and Italy 
To SaSCOhavee comee many striking examples of 
of GMC Truck & Coach 


Division’s 2% ton Amphibian Truck. General Mont- 


the value and versatility 
gomery and his staff are reported to have ridden into 


“Duck.” Both the British Eighth 


and American Fifth Army used them by the hundreds 


Sicily in a Army 
to establish beachheads and supply their forces on the 
Italian mainland. A hundred Axis soldiers are said to 
have surrendered without a struggle when one of these 
monsters emerged from the surf with machine gun 
*Duck” 


is now equipped to do some shooting on its own behalf. 


blazing. 


As the illustration above shows, the ‘ 


Armed with a swivel-mounted, 50-caliber machine gun, 
Watch 
fighting fronts and 


it can help fight attacks from any direction. 
the news stories from the many 
“Duck” 


in most Allied amphibious operations. 


you'll notice that the is usually out in front 


LET’S ALL BACK THE ATTACK 


* * * BUY MORE WAR BONDS 


GMC TRUCK & COACH DIVISION 
GENERAL MOTORS 


Home of Commercial GMC Trucks and GM Coaches 


Volume Producer of GMC Army Trucks and Amphibian ** Ducks’’ 
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January Hog Slaughter Sets a 
Record High Mark for Month 








OG marketings continued of huge 
H proportions during the first 

month of the new year, with the 
hog slaughter under federal inspection 
during January establishing a new all- 
time high mark of 7,839,352 head, it was 
revealed this week with the release of 
the slaughter report by the Food Dis- 
tribution Administration. 


Processing this huge volume of hogs 
during January posed a difficult prob- 
lem for packinghouse operators who 
have been working at or very near ca- 
pacity since the record 1943 hog crop 
began moving to market. At the same 
time, processors have been handicapped 
by loss of men to the services, necessi- 
tating the breaking in of inexperienced 
help. With hogs arriving in such num- 
bers, several central markets were oper- 
ating under the permit plan of market- 
ing, which has been instrumental in 
preventing a repetition of the gluts ex- 
perienced so frequently during Decem- 
ber, 1943. 

With the January hog slaughter sur- 
passing the kill for December, the kill 
during the past four months has ex- 
ceeded that of the preceding month. 
Compared with a month earlier, the 
January hog slaughter exceeded the De- 
cember kill by 272,535 head and was 
2,408,443 head greater than the Janu- 
ary, 1943 slaughter. The previous rec- 
ord kill was that of December, 1943. 


While the slaughter of other classes 
of livestock during January was below 
the December volume, it was still ex- 
tremely heavy for this time of year. A 
total of 1,141,081 head of cattle was 
slaughtered under federal inspection 


during January, compared with 1,190,- 
853 head in December, 1943 and only 
927,500 head in January, 1943. The 
January cattle kill was the largest for 
the month on record, the previous rec- 
ord having been established in 1919 
when 1,119,000 head were processed in 
a like period. 

For the fourth consecutive month, 
sheep slaughter during January at 
1,932,987 head was below that of the 
preceding month; but despite the de- 
crease, the total for January was the 
largest for the month on record, the 
previous high being 1,724,456 in Janu- 
ary, 1943. December sheep slaughter 
amounted to 2,257,936 head. 


Slaughter of calves during January 
at 467,677 head compared with 528,775 
a month earlier and 339,979 a year ago. 
The January kill was the largest for 
the month since 1937. 


JANUARY SLAUGHTER 
Cattle Hogs Sheep 
BRS cvecectcass 1,141,081 7,839,352 1,932,987 
1943 927,500 5,430,909 1,724,456 
DEE aweevecesen 1,057,159 5,830,613 1,610,991 
1941 4,517,314 1,625,178 
1940 27,34! 5,355,793 1,598,193 


LIVESTOCK RECEIPTS BY TRUCK 


Receipts in driven-in livestock at 68 
public stockyards throughout the coun- 
try during December, 1943, included 
914,203 cattle, 315,704 calves, 2,894,462 
hogs and 1,006,614 sheep. During the 
same month in 1942, truck receipts 
totaled 824,714 cattle, 320,736 calves, 
2,627,609 hogs and 974,137 sheep. 


a; 


CORN BELT DIRECT TRADiNg 


(Reported by U. 8. Department of Agriculten 
Food Distribution Administration.) 


Des Moines, Ia., February 10.~4 
the 19 concentration yards and 11 pack. 
ing plants in Iowa and Minnesota, 
market for all classes of hogs was gu. 
erally steady. 


Hogs, good to choice: 


Sr $10.9@n 
180-200 Ib. ‘ re 


Sows: 
PGE OA. ceactdsncccsccccscasannn $11.3¢@n, 
MDE: @ 044000 6640060000n0ueuel re or 
EY cndatavanscsnanncse 11.00@1L9 


Receipts of hogs at Corn Belt my. 
kets for the week ended February 10: 


This 

week 
Se, “Ca ctaccreeewes 
SG A. Do descecessees 
fae 
Tuesday, Feb. 8........... ‘ 
Wednesday, Feb. 9... 
Thursday, Feb. 


Shippers 


Total 


1943 WEIGHTS AND COSTS 


Average weights and costs of hog 
at seven markets during 1943 cm 
pared with 1942, as reported by th 
U. S. Food Distribution Administratim, 
were as follows: 


BARROWS 

AND GILTS 

Dec. Dec. 

1943 1942 

Chicago J $13.69 

Kansas City .... . 13.67 

Omaha f 13.30 
St. Louis Na- 

tional Stk. Yds. 14.40 13.80 

Sioux City 14.02 13.12 

St. Joseph 14.05 13.62 

St. Payl 14.06 13.36 


BARROWS 
AND GILTS 
1943 1942 
s Ibs. Ibs. 

Chicago 246 

Kansas City 

Omaha 

St. Louis 

Natl. Stk. Yds.. 

Sioux City 2 

St. Joseph .......2 

St. Paul 


SSBe Bat re 





For profitable livestock buying, come to K-M 
CONVERT THOSE EXTRA 
INTO U. S. WAR BONDS/ 








PROFITS 





FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 





SIOUX CITY, IOWA 

NASHVILLE, TENN. 

INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 


DETROIT, MICH. 
LOUISVILLE, KY. 


Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 


























KENNETT-MURRAY 


$02 a. fs § 


LAV. 8 PGS BUYING 








FRANK R. JACKLE 


Broker 
Offerings Wanted of: 


Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. 


New York City 
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pACKERS' PURCHASES 


of livestock by packers at principal 
the week ending Saturday, February 5, 
ported to The National Provisioner: 


CHICAGO 
and Company, 21,644 hogs: Swift & 
4,119 hogs; Wilson & Co., 8,847 hogs; 
king Co., Inc., 5,034 hogs; Agar 
eee _ 7,131 hogs; Shippers, 16,930 hogs; 





centers for 
194, a8 Fel 






















Total: 26,069 cattle; 3,877 calves; 81,230 hogs; 



























tied, OS KANSAS CITY 
10 Cattle Calves Hogs Sheep 
y Wk any 4,627 470 18,109 6,886 
dil Armoar and Company G48 «58883737173 
2 11 pack. BE codaby Pke ‘ - . wee 
teift & Company. 643 11,483 6,028 
esota, the ME ison & (o.....--- ° 736 «9.107 + 4,298 
S ‘¢ ‘) 1794 soe eve sate 
$ Was pet. ‘ae 8 ae Oo tabi 1,087 
Total ..-- ++ ; oes 2,437 48,503 25,472 
$10.9@1.9 OMAHA 
12.069 Cattle a 
13.10@1.9 Calves 
9 
12.gie Armour and Company..... 
Cudaby mes CO... eee eeeee 
Swift & Co....-------+++0e 
Lage fp Wine Con. eo eee eee 
11.00G1L9 fy MUREE vv ecee reese tenet tees A, ge 
Cattle and calves = 7 Pkg. — x eo 
Pkg. 84; Geo offman 54; roger Pkg. 
Belt mar coal: Rothchild & Sons 309; John Roth 169; 
uary 10: South Omaha Pkg. Co. 555; Nebraska Beef Co. 
4 ja Total: 22,194 cattle and calves; 92,304 hogs and 
139 sheep. 
» wee sIoUX CITY 
. a Cattle Calves Hogs Sheep 
ow) 2 (ndahy Pkg. Co.... 151 29,050 7 
00 0.) Armour and Company 21 23,114 
00 um 48 11,366 






swift & Gongaay ee 
soeee 4 26 
3 7,050 








Total ....-.+- ee 19,5 52 23 227 70,606 




























COSTS 8T. JOSEPH 
— Calves Hogs Sheep 
Swift & Company... 3,572 403 25,816 8,594 
ts of hog Armour and Company 4, 198 696 26,366 3,650 
1943 com i others ..... 2/428 6 2,121 639 
ted by the Total .......-----10,198 1,105 54,303 12,883 
inistration,# Not including 229 cattle, 3,857 hogs and 142 
sheep bought direct. 
OKLAHOMA CITY 
Sows Cattle Calves Hogs Sheep 
Armour and Company i. 504 633 =6,038 846 
oe = Wilton & Co......... 110 758 6,005 871 
DE Mepoccetccce M88 7? 641 
$13.71 $18 — ——_—  —____ -___ 
13.38 M0ME Totl ............ 2,879 1,391 12,684 1,717 
13.35 a a including 13,383 hogs and 144 sheep bought 
ct. 
Ly er WICHITA 
13.37 BS Cattle Calves Hogs Sheep 
13.30 1298 (wishy Pkg. Co..... 1,528 354 13,091 2,134 
oes 51 eee 





Dunn & Ostertag.. 119 
















1943 s pce sain 
oan p 354 15,342 
4 Ss FT. WORTH 
Cattle Calves Hogs Sheep 
383 380 Armour and Compeny 1, 618 812 4,461 4,986 
371 3 BE Swift & Company. 748 4,999 4,011 
329 WB Mths ok. 302 4 488 
354 Bd eee 
Total ............ 3,162 1,564 9,948 8,997 
DENVER 
Cattle Calves Hogs Sheep 
Amour and Company 1,833 141 6,985 5,059 
Svitt & nees . . 1,240 69 11,648 2,241 
~k fuahy Ph Pig. Co....° 1.324 117 4,444 3,601 





.. 2,972 118 1,972 378 
Mt ............ 7,360 445 25,049 ‘11,279 
CINCINNATI 

Cattle Calves Hogs Sheep 
304 














































11 4,501 
7 3,980 
.1,762 853 Tid 129 
a 258 2,836 900 
nore 3,397 1,327 20,252 1,333 
o } 1,073 cattle and 4,774 hogs 






8T. PAUL 

Cattle Calves Hogs Sheep 

r and Cuneany 2,136 3,724 31,879 4,919 

eon Co 991 1,848 as Se 

. Company’. 5,018 5,059 67,935 9.453 
7,431 2,210 7,180 5,875 


Wal ...........15,676 12,841 106,494 22,784 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets, Thursday, February 10, 1944; reported 
by U. S. Dept. of Agriculture, Food Distribution Administration: 


Hogs (soft & oily not quoted): CHICAGO NAT.STK. YDS. OMAHA KANS. CITY 8ST. PAUL 
BARROWS & GILTS: 
Good and Choice: 

















Be OO! dxeecenaned $10.50@12.25 $10.70@11.75 ..... , eS —— 
ee ee See 12.00@13.00 11.70@12.75 $11. 50@12. 50 $10.75@ 12.00 $10.50@11.50 
PP Se” éhasanaccee 12.65@ 13.50 12.70@13.35 12.25@ 13. 00 11.75@13.15 11.50@12.65 
180-200 Sb. ‘nteetabcieas 13.15@13.75 13.25@13.70 -85@13.45 12.75@ 13.50 12.65@ 13.45 
200-22 i sdéectenns ax 13.75 only 13.70 only 13.45 only 13.50 only 13.45 only 
220-240 i ehxeteeas om 5 only 13.70 only 13.45 only 13.50 only 13.45 only 
240- SS, intek dae oh . 13.25@13.75 13.70 only 13.45 only 13.50 only 13.45 only 
2 270- 300 i” wetenebanee 13.00@13.75 13.70 only 13.45 only 13.50 only 13.45 only 
300-330 SRS oo BM nae fry - 13.70 only 13.45 only 13.50 only 13.45 only 
330-360 Ibs. ........... 12.75@ 13.7 12.25@ 13.70 2.75@13.45 13.00@13.50 12.65@ 13.45 
Medium: 
160-22 aa - 11.50@13.00 11.25@ 13.25 11.50@13.00 10.25@13.25 11.00@13.25 
SOWS: 
Good and Choice 
270-300 oh. nabs seaewee 12.40@ 12.50 12 11.65@12 12.00@ 12.25 11.75@11.85 
300-330 ck wexsedaehen 12 11.65@12 12.00@12.25 11.75@11.85 
330-360 Ibs. ........ 12. 11.65@12 11.90@12.10 11.75@11.85 
Pe DE conecsccces 12.10@12.25 = 11.65@11.85 11.00@12.10 = 11.75@11.85 
Good: 
400-450 Ibs. ......... 12.10@12.15 11.65@11.75 11.75@12.00 11.75@11.85 
450-550 Ibs. ........ 12.10@12.15 11.65@11.75 11.75@12.00 11.75@11.80 





Medium: 


250-550 Ibs. ...... .-. 10.50@11.75 10.50@ 12.00 11.00@ 11.65 11.65@12.00 11.40@11.60 


Slaughter Cattle, Vealers and Calves: 
STEERS, Choice: 
700- 900 Ibs. 
900-1100 Ibs. 


1100-1300 lbs. 
1300-1500 Ibs. 


STEERS, Good: 


5.00@ 16.00 


1 5.25@16.25 
15.25@ 16.25 ; 

1 

1 


5.00@16.15 
5.25@ 16.35 
5@ 16.50 
5.35@16.50 15.00@16.25 





1 
£ 1 
5.50@ 16.50 1 
5.50@ 16.50 1 





700- 900 Ibs. ......... 14.25@15.75 13.25@15.25 13.25@14.75 
900-1100 Ibs. ......... 14.25@16.00 13.50@1 13.50@ 15.00 
1100-1300 Ibs. ......... 14.25@16.00 5.5 3.50@ 15.3% 13.50@ 15.00 
1300-1500 Ibs. ...... -- 14.25@16.00 13.75@ 15.50 13.75@15.35 13.50@ 15.00 


STEERS, Medium: 
700-1100 Ibs. 
1100-1300 Ibs. 


STEERS, Common: 





.00@ 14.25 11.50@13.50 11.60@13.50 11.75@13.50 
2.00@ 14.25 11.75@13.75 11.85@13.75 12 3.75 


a 
to 












700-1100 Ibs. ......... 10.00@ 12.00 9.75@11.75 10.00@ 11.60 10.00@ 12.00 9.75@11.25 
HEIFERS, Choice: 
600- 800 Ibs. ......... 15.25@16.25 14.50@ 15.50 14.25@15 14.50@15.75 
800-1000 Ibs. ......... 15.50@ 16.50 14.50@15.50 14.50@15 14.50@15.75 
HEIFERS, Good: 
600- 800 Ibs. ....... - 13.75@15.00 13.00@ 14.50 13.00@ 14.2° 13. 00G 14.25 12.75@14.50 
800-1000 Ibs. eeeeeeee 14.00@15.50 13.00@14.50 13.25@ 14.5) 13.25@ 14.25 12.75@14.50 
HEIFERS, Medium: 
500- 900 Ibs. ......... 10.50@ 14.00 10.75@ 13.00 11.00@ 13.25 11.00@13.25 10.25@12.75 
HEIFERS, Common 
500- 900 Ibs. ..... --- 9.25@10.25 9.00@10.75 8.50@11.00 9.50@11.00 9.00@ 10.25 
COWS, All Weights: 
SPP errererre eee 12.00@ 13. 00 11.00@12.25 11.25@ 12.25 11.50@12.75 10 25@12. 25 
Medium eae ae 9.25@11.00 9.50@1 ) 10.00@ 11.50 
Cutter and common..... 2 7.50@ 9.25 7.25@ 9.50 7.25@ 10.00 
GORGE cccccccccccsvces 6.5 6.00@ 7.50 6.25@ 7.25 5.75@ 7.25 
BULLS (Yigs. Excl.), All Weights: 
a ee ee 11.25@12.00 11.00@12.00 10.50@ 11.25 11.00@12.00 10.50@11.00 
Sausage, good ......... 10.90@11.40 10.50@11.25 10.25@10. 75 10.50@11.25 10.50@11.00 
Sausage, medium ...... 9.50@ 10.90 9.00@ 10.50 :. 00@10.25 9.00@10.50 9.50@10.50 
Sausage, cutter & com.. 8.00@ 9.50 7.50@ 9.00 7.50@ 9.00 7.75@ 9.00 7.50@ 9.50 
VEALERS, All Weights: 
Good and choice........ 13.50@15.00 14.00@ 15.25 12.00@ 14.50 13.00@ 14.00 13.00@15.00 
— and medium.. 9.00@13.50 11.25@14. ‘00 8.00@ 12.00 9.00@13.00 8.00@13.00 
Me sesckeas Meedeesien 6.00@ 9.00 7.00@11.25 6.50@ 8.00 6.50@ 9.00 6.00@ 8.00 
CALVES, 500 Ibs. down: 
Good and choice. -. 10.50@12.50 10.50@12.50 10.00@12.00 11.50@13.50 11.00@12.50 
Common and medium. . 8.50@10.50 8.50@ 10.50 7.50@ 10.00 8.50@11.50 8.00@11.00 
eer eae 7.50@ 8.50 7.00@ 8.5 6.00@ 7.50 6.00@ 8.50 6.00@ 8.00 
Slaughter Lambs and Sheep:' 
LAMBS: 
Good and choice*....... 16.25@16.40 15.75@16.50 15.75@16.15 15.75@16.15 15.00@15.75 
Medium and good*..... 14.50@16.00 13.50@15.50 14.25@15.50 14.50@15.50 12.75@14.75 
COMMNOB ccc ccccccsccce 11.75@14.25 10.50@13.25 11.50@14.00 12.00@14.25 10.25@12.50 
YLG. WETHERS: 
Good and choice*....... SAREE =e bebeeende 8 — seeeesende 8 «—« BS SOHO VHS 12.75@13.50 
Medium and good*..... Ds  gsisrhesasen  satearetie ceed eahees 11.00@12.50 





EWES: 
Good and choice*....... 8.25@ 8. = 4 6.50@ 7.50 7.50@ 8.10 7.65@ 8.35 7.00@ 8.00 
Common and medium... 7.00@ 8.2 5.25@ 6.50 6.00@ 7.25 6.00@ 7.50 6.00@ 6.75 


1Quotations on wooled stock based on hone of current seasonal market weights and wool growth. 

*Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades, 
and on ewes of good and choice grades, as combined, represent lots averaging within the top half of 
the good and the top half of the medium grades, respectively. 





TOTAL PAGEERY SuncEAcEe PACIFIC COAST LIVESTOCK 


Week Cor. 





ended Prev. week, Receipts for five days ended Feb. 4: 

Feb. 5 week 1943 Cattle Calves Hoge Sheep 
Cattle 138,289 161,459 121, poo Los Angeles ......5,000 850 5,100 950 
Hogs .536,715 622,839 315 San Francisco .... 450 30 2,600 500 
Sheep 160,833 166,274 1: PeOPRSS ccccccces 2,185 210 4,950 600 
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SLAUGHTER REPORTS 


sg 1 reports to THE NATIONAL PROVI- 
SIONER show the number of livestock slaughtered 
at 15 centers for the week ended February 5, 1944. 


CATTLE 
Week Cor 
ended week, 
Feb. 5 1943 
Cceesecvves 26,069 22,511 
. 16,397 


Chicagot .. 
Kansas City 
Omaha* 


St. Joseph 

Sioux City 

Wichita* 
Philadelphia 
Indianapolis 

New York & Jersey 
Oklahoma City* 
Cincinnati 

Denver 

St. 


12: 768 


ME) adasdbana ddanaws 157,238 
*Cattle and calves. * 


123,827 


175,770 


Chicago 170,608 

97,876 
102,880 
128,066 


44,246 
31,608 
65,398 
66,674 
13,542 
40,981 


maha 


ta 

Philadelphia 
Indianapolis ... 
New York & Jerse) 
Oklahoma City . 
Cincinnati 79,678 

25,559 

99,707 

14,231 
428,864 


4Includes National Stockyards, East St. Louis, 


Ill., and St. Louis, Mo. 


a 
East St. Louis 
St. Joseph 
Sioux City .... 
Wichita 
Philadelphia 


1,861 

Cincinnati nina 
nver 11,727 
St. Paul 16,909 
2,190 


BEE iatGGenccndaveeees 218,289 
*Not including directs. 


210,274 


245,026 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended February 5: 


At 20 markets: 


Week ended Feb. 5. 
Previous week ... 


Cattle 
«+ -235,000 
- -267,000 


Hogs 
811,000 
861,000 
473,000 
443,000 
401,000 


Sheep 
241,000 
287,000 
267,000 
232,000 
219,000 


At 11 markets: 


Week ended Feb. 
Previous week . 
Year ago .... 
1942 ... 


Hogs 


708,000 
one . - 718,000 


At 7 markets: 
Week ended Feb. 5 
Previous week 


Cattle 


. -174,000 
186,000 


Hogs 
645,000 


Sheep 
180,000 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at eight southern packing plants located 
at Albany, Columbus, Moultrie, Thomas- 
ville, and Tifton, Ga.; Dothan, Ala.; 
Jacksonville and Tallahassee, Fla., week 
ended February 5: 

Cattle Calves 
Week qntes February 5...1,775 279 


1,757 851 
5 291 


Hogs 


MEAT SUPPLIES AT 


EASTERN MARKETS 


(Reported by the U. 8. Department of Agriculture, Food Distribution Administration.) 
WESTERN DRESSED MEATS 


Week ending February 5, 
Week previous 

Same week year ago 
Week ending February ¢ 
Week previous 

Same week year ago 


STEERS, carcass 


COWS, carcass 


BULLS, carcass Week ending February 5, 
Week previous 

Same week year ago 
VEAL, carcass Week ending February 5, 
Week previous 

Same week year ago 
LAMB, earcass Week ending February 5, 
Week previous 

Same week year ago 
MUTTON, carcass Week ending February 5, 
Week previous 

Same week year ago 
PORK CUTS, Ibs. Week ending 
Week previous 
Same week year ago 
Week ending February 
Week previous 

Same week 


February 5, 


BEEF CUTS, lbs. 


year ag 


LOCAL 


CATTLE, head Week ending February 
Week previous 
Same week year ago 
CALVES, head Week ending February 
Week previous 
Same week year ago 
HOGS, head Week ending February 5, 
Week previous 
Same week year ago 
SHEEP, head Week ending February 
Week previous 


Same week year 


Country dressed product at New York totaled 5,071 veal, 6 hogs and 115 lambs 


NEW YORK 
4,628 
3,773 
7,143 
2,009 
2,027 


2,785 


PHILA. Bosny 
1,500 2 


1,880 7 
2,147 
2,048 
1,598 
1,467 
602 x8 
536 52 
200 30 
7,136 
7,759 
8,441 
29,732 
33,874 
18,456 
1,405 
1,950 
2,714 


2,769,155 


», 768 
693,695 
290,755 


150,246 


1,755 
2,600 
1,738 
2,689 
2,143 
2,103 
17,536 
18,296 
12,701 
2,411 
2,596 
2,670 
Previous week 471i 


47,499 


veal, 1 hog and 153 lambs in addition to that shown above. 





CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods. 


tRECEIPTS 
Cattle 
i. See Besececk St 
Sat., Feb. 5 
Mon., Feb. 
Tues., Feb. 8 
Wee, Fer. O....00 11,692 
Thurs., Feb. 000 


*Week so far 
Week ago 
Year ago 
Two years ago 


Calves Hogs 


17,596 


Sheep 


131,828 31,822 
133,793 32,229 
95,9385 29,233 
81,698 41,172 


43,136 
40, 606 
40,277 
40,775 


*Including 251 cattle, 3 calves, 45,172 hogs and 
4,661 sheep direct to packers. 


SHIPMENTS 


Cattle Calves Hogs Sheep 
Fri., Feb. 4 
Sat., Feb. 5 


Thurs., Feb. 2,000 


16,301 : 10,909 
15,784 10,595 
6,250 20,444 
9,392 268 14,538 


Week's total 
Prev. week 
Year ago 

Two years ago 


6,120 
8,509 
6,352 
10,987 
+FEBRUARY AND YEAR MOVEMENT 
-—February——- -—————Year 

1944 1943 1944 
71,449 

7,132 


1943 
Cattle 
Calves 
Hogs 
Sheep 52,263 
¢All receipts include directs. 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, February 10: 
Week ended Prev. 
February 10 week 
79,844 
15,262 


95,106 


Packers’ purchases 
Shippers’ purchases 


The 


WEEKLY INSPECTED KILL © 


Slaughter of all classes of live stm 
under federal inspection at the 27m 
lected centers during the week ‘ 
February 4 showed a reduction @ 
pared with the preceding week. © 
calf and hog kill for the period 
larger than the corresponding ¢ 
1943 but, the sheep slaughter was 
low the total for a year ago. 
slaughter at 1,309,472 compared 
1,364,759 a week earlier and 818 
year ago. 

Cattle 
New York area’. 11,495 
Phila. & Balt.... 3,049 
Ohio-Indiana 

group? 

Chicago* 32,046 
St. Louis area*.. 12,62: 
Kansas City .... 
Southwest group® 
Omaha® 2 
Sioux City 

St. Paul-Wis. 

SS FPPC 
Interior Iowa & 

So. Minn.* ... 

Total 
Total 


Calves 


27,351 


6,676 277,260 
72,005 1,300,472 


prev. week ...187,935 72,727 1,364,759 
Total year ago..146,869 55,293 818,060 

4Includes New York, Newark, and Jereey 
2Includes Cincinnati and Cleveland, Ohio, 
dianapolis, Ind. *Includes Elburn, : an 
St. Louis National Stockyards and — 

Ill., and St. Louis, Mo. ®Includes So. 
Wichita, Oklahoma City, and Ft. Worth. oe Pe 
Lincoln, Nebr. ‘Includes St. Paul, So. 

and Newport, Minn., and Madison and uilves 
Wis. "Includes Albert Lea and ie ion 
and Cedar Rapids, Des Moines, Ft. me wl 
City, ———* Ottumwa, Storm 
Waterloo, Iowa. 

Packing plants included in above. tabalation 
slaughtered approximately the follo ie lame 
ages of total slaughter under Federal ir 5%, Be 
tion during 1943: Cattle 69.5%, Calves 01.97% 
70.9%, Sheep and Lambs 76.0%. 
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peer QUALITY IN DECEMBER 


j steers sold for slaughter 
seapies © goring December, 1943, 
‘ ywed a slight gain over the preceding 
‘onth and were considerably greater 
' a the December, 1942, supplies. Av- 
ve weight of steers during the month 
+ 1,083 lbs. showed a reduction of ten 
bs compared with the November aver- 
and compared with 1,098 lbs. in 
necember, 1942. Compared with De- 
mber, 1942, the average weight of all 
des excepting common was smaller, 
» latter showing a gain of 76 lbs. 
eral quality of the steer supply dur- 
ng the month showed a reduction in 
1c numbers of choice and prime as 
el] as in good steers, with larger per- 
ontage of medium and common. 
The average price paid for all grades 
f steers during December at $14.87 
smpared with $15.10 in November and 
1485 in December, 1942. While the 
verage cost of choice and prime steers 


at $16.21 was 17c higher than in No- 
vember, good and medium grades aver- 
aged lower than during November. 

Number of head, average weight, 
quality and average price: 


Number of Head 

Dec. Nov. Dec. 

1943 1943 1942 
Choice and prime.......25,609 30,699 18,620 
Good . 43,883 38,799 
BEUEENE ccwccssenceeees 9,365 17,981 
COMMON ccccccvcccccces d 2,051 694 
85,998 76,004 


Per Cent of Total 
Choice and prime....... 6 35.7 24.5 
CE. kb éee cwaneoeseceeas nO... 51.0 51.0 
BE nce eeneenseeens 5. 10.9 23.6 
COMMON .ccccccccsccces 3. 2.4 a 


Choice and prime....... 1,156 
a ae ° 1,084 
PEO ho cccccccoseces 990 
COMMON ccccccccccsccecs 26 794 
TeTTTTITT TTT 1,093 
Average Price (per 100 lbs.) 
Choice and prime....... $16.04 
COE. vevexveastasecdanen 14.98 
Medium 12.88 
GREE cccccusecessess 10.64 
15.10 





CALIF. DROUTH RELIEVED 


Serious drouth conditions which 
ave prevailed in much of Cali- 
omnia’s important cattle producing 
reas were somewhat relieved recently, 
tates a report from the Los Angeles 
tok Yards. However, cold weather 
has retarded the development in green 
eed and prospects are that the grass 
season will be too short. to permit nor- 


mal fattening of cattle and lambs on 
grass this season. 

Partly as a result of short feed con- 
ditions, and also because of uncertainty 
over government regulations affecting 
market prices, there has been a rather 
narrow demand for replacement cattle 
on California ranges and pastures. 
Feedlot cattle have been coming to 
market earlier than usual, and limited 
receipts are expected in March. 


LIVESTOCK AT 68 MARKETS 


Receipts and disposition of livestock 
at public stockyards during December, 
1943; 

CATTLE 

Local 

slaughter 


840,006 
676,363 
667,823 


Ship- 
ments 
681,602 
669,087 
306,337 


Receipts 
Dee., 2948. ...0¢ 1,508,964 
Dec., 194% 1,319,859 
Dec. ° +» 1,172,796 


CALVES 
Dec., 462,707 
Dec. _ eee 525,556 
Dec. 5 3 os 483,765 


cece 315,958 
297 425 
283,146 


150,018 
239,754 
204,255 

HOGS 
Dec., 1943....... 4,608,179 
Dec., 1942....... 4,224,566 
3,510,144 


3,614,850 
8,121,962 
2,593,556 
SHEEP AND LAMBS 
Dec., 10943....... 2,312,958 1,417,245 


Dec., 1042....... 2,378,741 1,410,805 
Dec. m yrs... 1,752,028 1,023,838 


1,029,077 
1,106,489 


Dec. » B Giboce 915,309 


918,234 
995,262 
737,798 


KINDS OF LIVESTOCK KILLED 


The percentage of each class of live- 
stock slaughtered under federal in- 
spection during December, 1943: 

December November December 

1943 1943 42 
Per- Per 
Cattle cent cent 
o0bbececneseed 42.88 36.95 

Cows and heifers... .53.81 59.26 

Bulls and stags...... 3.31 3.79 
Hogs— 

DE. sapbenbons 

Barrows and gilts... .83.4 

Stags and boars..... 


Sheep and lambs— 


Lambs and yrigs..... 77.4 
GROED ccccccccccccccel 2. 
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There’s No Soldered, Brazed 
or Expanded Connection 











the 27 
ween, TRUCK REFRIGERATION 
ction @ jes a Cooler-Room on Wheels—Eliminates Slime, 
ak. : of Bloom, Trimming Operates Economically; 
riod Than a Dime a Day—Assures Predetermined Body ID 
1g erature Lasts a Lifetime; Guaranteed 10 Years Gat condenser 
Tr was ‘eeps Truck Bodies Clean, Sweet, D Odorless — Rene — — 
Longer Runs— Increases Sales by Keeping Meat — rp gree 
ago. Cold, Hard — Requires Little Space: Is Ligt a oa ae <a 
ared é ro | a lires Li 4 — Ss Light in iron — the same 
: ‘ Send Now for Complete Details ph i i 
ysical properties 
LD-HOLD MANUFACTURING CO anya pends anal 
jogs ‘orth Grand Avenue Lansing, Michigan - ~ - com, ons ton anaw 
3,538 ’ 4g° Ofhce: 201 N. Wells New York Office: 1819 Broadway how, longithey last. In GRID heating soetons 
1,125 there's nothing to become loose—nothin 
9 
to develop leaks or breakdowns—and be- 
5; ing made of similar metals there's no elec- 


trolysis to cause corrosion with its resultant 
breakdowns and heating failures. 
GRID UNIT HEATERS HAVE 
PROVEN THEIR MERITS 


KEWANEE 


SCOTTIE JUNIOR BOILER 


They are built to wear as long as the pipes 
furnishing hot water or steam to them—in 
many;installations as long as the building 
itself. The,many packing plants that have 
GRID units know what heating efficiency 
without maint e exp means. May 
we send you complete details? 
D. J. MURRAY MANUFACTURING CO. 
WAUSAU, WISCONSIN 


Wr: : 5 sizes...9 to 30 
a hp. . . . conven- 
iently compact, 

yet easily ac- 

cessible. Low in 





For 6” scale with pipe 
diameter markings, 
write Dept. 99-82 

Division of Apurucan Rodictor ond “Standard” Sonstery Corporotion 


RWANEE BOILER CORPORATION 


3 67.5%, (WANE 





ILLINOIS Offices in all Principal Cities 
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CLASSIFIED ADVERTISEMENTS 22:28 


Position Wanted 


j set solid. Minimum 


: - Se extra, 
advertisements 7 5c line. ity 
inch. 10% discount for 3 or mayne) 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH Ot 


Equipment for Sale 


Men Wanted 





WORKING Sausage Foreman, with many years’ 
practical experience in all manufacturing opera- 
tions. Desire position or partnership with a_ pro- 
gressive company. W-578, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago 5, Ill. 





Business Opportunities 


NOTICE—Do you have beef or veal to be boned, 
or beef or veal to sell? Car lots preferred. If 
you do call or write I. J. REINHARDT, GEN- 
ERAL MEAT CO., 2900 N. Broadway, St. Louis 
7, Mo. 








Plants Wanted 


WANTED: Small or medium packing plant. Wis- 
consin, Michigan preferred. Would consider west- 
ern states. Give details first letter. W-579, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago 5, Ill. 








Equipment Wanted 


WANTED: Good used 30x48 direct ammonia ex- 
pansion lard roller. Also, lard packing machine. 
W-580, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 








Equipment for Sale 
MEAT PACKERS—ATTENTION! 


FOR SALE: 3—Vertical Cookers or Dryers, 10’ dia. 
x 410” high; 1—%15-CRE Mitts & Merrill Hog; 
2—4x8 and 4x9 Lard Rolls; 75 large wood tanks; 
rendering tanks; tankage dryers. Inspect our stock 
at Doremus Ave., Newark, N. J. Send us your 
inquiries. WHAT HAVE You FOR SALE? Con- 
solidated Products Co., Inc., 14-19 Park Row, New 
York City 7, N. Y. 








Used Equipment For Sale 


Boss hog hoist, 16 ft. 

Boss hog scalding tank, 16 ft. 

Dobbs hog dehairer, 10 H.P. 

Gambrelling bench, hog trolley, assorted beef 
trolleys, tracking, track scales. Complete sau- 
sage equipment. Smokehouse doors, refrigerator 
doors, 5%x6 Jurick compressor, bacon slicing 
machine, etc. Selling separately. 
CHAS. ABRAMS, 68 N. 2nd St., 
Penna., Walnut 6685. 


Philadelphia, 





FOR SALE: One Calvert electric bacon derinder 
in excellent condition, complete $300.00; one prac- 
tically new U. 8. Slicer, Model D, $375.00; one 
Allbright-Nell single roll belly roller in first-class 
condition, with practically new drive chains, 22- 
inch roller, frame 61”x31”, stands 35 inches, 
driven by 2 H.P. Western Electric motor, $400.00; 
all quotations F.0.B. Spokane. CARSTENS PACK- 
ING COMPANY, P.O. Box 2006, Spokane, Wash. 





FOR SALE: One, 20-HP, 185-lb. bowl capacity, 
Silent Cutter. ‘“‘Buffalo’’ 28-B, Continental mo- 
tor, ready to run. W-575, THE NATIONAL PRO- 
VISIONER, 407 So. Dearborn St., Chicago 5, Ill. 


GUARANTEED used 
Also new vibrating screens, coal crushers and 
truck scales. Immediate delivery. BONDED 
SCALE CO., Dept. NP, Columbus 7, Ohio 

ONE 43 Buffalo Silent Cutter with 25 H.P., A.C. 
motor, excellent condition, $600.00 F.O.B., Em- 
poria, Kansas. THE FANESTIL PACKING CO., 
Emporia, Kansas. 


Men Wanted 
SALESMAN WANTED 


EXPERIENCED Salesman with 
amongst exporters to sell 

Canned Meats 

Beef and Pork Products 

Cheese 

All packinghouse products 
for large meat packer with full line 
plete details first letter, experience, 
etc. W-585, THE NATIONAL 
300 Madison Ave., New York 17, 


AN OPPORTUNITY 


FOR a man of 38 or older, or draft-exempt, who 
knows packinghouse operations and is able to ob- 
serve and write about them. Should have high 
school education, be progressive and adaptable and 
be able to meet people. Permanent position open 
to right man which would allow him to advance 
in any one of several directions on demonstration 
of ability and industry. W-568, THE NATIONAL 
— 407 So. Dearborn St., Chicago 5, 





scales, no priority needed. 
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SAUSAGE MAKER: for 


government inspected 
plant in South. 


New ownership. Excellent oppor- 
tunity. Give age, experience, salary expected. 
Replies confidential. W-573, THE NATIONAL 
PROVISIONER, 300 Madison Ave., New York 17, 
Rm. &. 


WANTED: Experienced and tho 

working sausage foreman to assume fulj Saal 
bility of manufacturing operations fg a 
modern eastern plant. Attractive proposition a 
permanent connection for right man, Draft 
empt. We offer $50 to the first person eo 
ommends the man we hire. W-569, THE i, 
TIONAL PROVISIONER, 407 So, Dearbors 
Chicago 5, Ill. ' 
SAUSAGE MAKER: Working foreman wus 
full charge of small U. S. Inspected Sausage Ge 
partment. Must have complete knowledge 
making sausage, also good references to quality 
JENERAL MEAT CO., 2900 N. Broadway, & 
Louis 7. Mo. ' 


WANTED: Bxperienced plant superintendent jp 
medium sized packing plant and ice manip 
turing. Must have practical experience is aj 
partments with mechanical experience including 
steam, electric and refrigeration. Address tj 
personally to JOHN WENZEL COMPANY, 
Jacob St., Wheeling, W. Va. 


MAN WANTED: Experienced general plant my. 
mMetropolitas 











intendent for rendering plant in the 
area. Gentile. State age, draft status, exe. 
ence, salary expected. W-571, THE NATION, 
PROVISIONER, 407 So. Dearborn St., Chicap ; 
Ill. 


* 





TANK FOREMAN to operate inedible dry rate 
ing ‘‘Boss’’ system, one who will work aj» 
active. Good salary and bonus. Life job for rik 
party. Modern plant in northern Ohio. WH 
THE NATIONAL PROVISIONER, 407 So. De 
born St., Chicago 5, Ill 





WANTED: Experienced and thoroughly capi 
plant superintendent-manager to assume full » 
sponsibility of eastern plant. Attractive prope 
tion and permanent connection for right mm 
W-582, THE NATIONAL PROVISIONER, ® 
Madison Ave., New York 17, N. Y. 

WANTED commissary personnel: Dietitian, cots 
and helpers for a Michigan children’s camp—Jay 
and August. W-583, THE NATIONAL PROV! 
SIONER, 407 So. Dearborn St., Chicago 5, IL 








ASSISTANT Sausage Foreman: Please state pe 
experience and references and salary expected 
W-584, THE NATIONAL PROVISIONER, M & 
Dearborn St., Chicago 5, Ill 





WANTED: Working Foreman to take charge ¢ 
Pork and Beef kill floor. HOME PACKING 0 
Ann Arbor, Mich. 











BONDS FOR vicront!| 

















MEAT PLANT REFRIGERATION AND AIR CONDITIONING 
3 VOLUMES, NOW AVAILABLE! 


SENT POSTPAID AT $4.00 PER SET 
FROM THE NATIONAL PROVISIONER 








— 





THE 


CASING HOUSE 


Berarn. Levize Co., inc. 


ESTABLISHED 1682 


CHICAGO 
AUSTRALIA 


MEW YORK 
BUENOS AIRES 


COOLING & FREEZING UNITS 
CHICAG® 





LOMDON 
WELLINGTON 


PRODUCERS, iMPORTERS AND EXPORTERS 


Sausage Casings 


THE CUDAHY PACKING C0. 


hi 








221 NORTH LA SALLE STREET CHICAGO, U. > 
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REEF - PORK + VEAL +» LAMB 
HAMS © BACON + SAUSAGE 
LARD * CANNED MEATS ¢ Sheep, hog and beef casings 


¥ JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 


MEL: 


i heat 


Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 
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The Original Philadelphia Scrapple W E S T O N 


| ) b 
ohn) Felin&Co inc, || TRUCKING & FORWARDING CO. 
©) ‘) 2 oy, R 


\as 
Wau Specializing in Trucking 
Pork and Beef Packers Naiidialinion ‘Helin 


“Glorified” Throughout New York 


HAMS - BACON - LARD - DELICATESSEN Metropolitan Area 


* 

v3 on 4142-60 Germantown Ave., Philadelphia, Pa. 
ONAL PROV! 
‘icago 5, IL 


53 Gilchrist Street Jersey City, N. J. 


Superior Packing Co. aithes 
Price Quality Service vf 


from the Land O’Grn 


Chicago St. Paul | | OOO eee 


























.. BONELESS BEEF and VEAL 
Carlots Barrel Lots THE RATH PACKING CO. WaTenco, lows 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


DRESSED BEEF 
































Partridge THEE. KAHN’SSONSCO. 


PORK PRODUCTS. — SINCE 1876 CINCINNATI, O. 
The H. H. MEYER PACKING CO. 99 
Gimaan, Gans “AMERICAN BEAUTY 


 _—_ HAMS AND BACON 
Re—_—_—_——————— 


. Straight and Mixed Cars of Beef, 
AD Liberty Veal, Lamb and Provisions 
Bell Brand 


Represented by 
Hams—Bacon—Sausages—Lard—Scrapple 


NEW YORK PHILADELPHIA WASHINGTON 
. W. Le Kari 
E.G. VOGT « SONS, INC.— PHILADELPHIA, PA. 441 W. 13th St. 

















McAdams Clayton P.Lee P.G. Gray Co. 
L. 38 N. Delaware Ave. 1108 F. St.S.W. 148 State St. 
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Advanced Engineering Corporation. .39 Hormel, Geo. & Co Oakite Products, Inc 
Anchor Hocking Glass Corp Hunter Packing Co Omaha Packing Co 
Armour and Company Hygrade Food Products Corp 


Baker Ice Machine Co., Inc. ........ Jackle, Frank R 
Basic Food Materials, Inc James, E. G., Co 


Bemis Bro. Bag Co Jamison Cold Storage Door Co 

Cincinnati Butchers’ Supply Co Kahn's. E.. Sens Co 

Cincinnati Cotton Products Co Kalamazoo Vegetable Parchment Co. 6 

Corn Products Sales Co Kennett-Murray & Co Salzman, Max, Inc. 

Crescent Mfg. Co.., Kewanee Boiler Corp Schaefer, Willibald Co. 

Cudahy Packing Co Kold-Hold Manufacturing Co Smith’s Sons Co., John E. Second 
f : Smith, H. P. , Paper Company... 

Daniels Manufacturing Co : . 

D Legg, A. C. Packing Co Specialty Mfrs. Sales Co....., 

exter Folder Co . 

- Levi, Berth., & Co Standard Conveyor Co. 
Diamond Crystal Salt Co Liquid Carbonic Cor Stange, Wm. J., Co. 
amend ton Works ‘" : Stedman’ s Fd & Machi asia 
Dodge Div. Chrysler Corp Master Electric Company ee C He St ‘Oez Col { 
Dole Refrigerating Co Mayer, H. J. & Sons, Inc S ’ tar Be a ar J 

; McMurray, L.H uperior Facking Lo 
Felin, John J., & Co., Inc Meyer, H. H. Packing Co Sylvania Industrial Corp 
Gaylord Container Corporation Meyercord Co 
Mitts & Merrill } 
GMC Truck & Coach Div., General Morrell, John & Co Vilter Manufacturing Co 
Motors Corp Murray, D. J., Mfg. Co Vogt, F. G. & Sons, Inc 


Griffith Laboratories, the.. .Third Cover National Gypsum Co Weston Trucking & Forwarding Co, a7: 
Hercules Powder Company, Inc Niagara Blower Co Worcester Salt Company 





Packers Commission Co ¥ 
Paterson Parchment Paper Co,..,. 
Preservaline Mfg. Co 


Rath Packing Company........ 
Robbins & Myers, Inc. ........., 


Transparent Package Co.. .Front 


While every precaution is taken to insure accuracy, we cannot quarantee against the possibility of a change or omission in this index. 
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Main Office and Packing Plant 


Austin, Minnesota 
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HUNTER PACKING COMPANY 
EAST ST. LOUIS, ILLINOIS 
BEEF - VEAL + PORK - LAMB 
: : HUNTERIZED SMOKED AND CANNED HAM 
CONSULT US 4 NEW YORK OFFICE: 408 WEST 14th STREET, PAUL DAVIS, MGR. 
BEFORE BUYING ha William G. Joyce 
OR SELLING ——. Boston, Mass. 
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HYGRADE FOOD PRODUCTS CORP. | Wegman 


39 Church Street, New York, N. Y. 
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